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$1.00 the copy 


eRe TY PUBLICATION 


Magazines for Industry”’ 





WHEN ALL IS SAID AND DONE... 





Flavor It 


«-- NOTHING TASTES SO TRUE TO NATURE 





Exclusive Basic Materials for: Candy and Chewing Gum, Dairy Products (Ice Cream and Cheese), Soft Drinks, 
Desserts (Puddings and Gelatins), Meat Products, Syrups, Bakery Products (Cake Mixes, Crackers, Snack 
Items), Pharmaceutical Products, Liquors and Cordials. 


Write on your letterhead for free samples. 
NORDA, 601 W. 26 St., New York 1, N.Y. * Chicago * Los Angeles * SanFrancisco * Toronto * Montreal * Havana * London * Paris * Grasse * Mexico City 
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plant development secre}, | 
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searchers to control the enti.) Wh 
development of plants. » ma 
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ceive, according to Dr. Hary cite 
A. Borthwick, USDA’s chig f ner 
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physiologist (shown). Research 
to learn more about plan? 
growth and the light that 
stimulates it is going on ina 
basement room at USDA‘ — a 
Beltsville Plant Industry Sta is n 
tion in Maryland, where af one 
unusually high intensity off} pro 
light, comparable to bright} say 
sunlight, is being given tet} The 
plants with the aid of G-l} of 
fluorescent lamps intersperseif} Med 
with 100-watt incandescentf} Man 
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the radiation resistance o- dail; 
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validates a phenomenon not mo; 
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SDA ».— marlin and 
the enti, } Whale meat — 
ts. ; manufactured in 
Japan and ex- 
ported to the 
U.S. and to such 
citadels of wie- 
ner consumption 
as Germany and 
Austria — are 
among new 
fsh products 
that are ena- 
bling some na- 
tions to boost 
fish exports. 

Other new 
products are fish 
flour, fish sauces, 
tuna “ham” and 
shrimp “kru- 
puks,” which are 
eaten like potato 
chips. 
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Our organization has more than 70 years’ experience in 
the oil business. We are one of the largest petroleum 
organizations in America. 





We believe the experienced American Oil representative 

who calls on you, plus the products and facilities which 
he has at his disposal, are reasons why you will like to 
do business with us. 


Your American Oil representative receives special 
training for his job at our Sales Engineering School. He is given 
concentrated basic instruction in all phases of petroleum product 
quality and application. According toa planned schedule, he returns 
for an advanced course and then 
again for post-graduate work. 








In our Marketing Technical 
Service Department are 
specialists who are recog- 

nized authorities in their 
fields. These senior consult- 
ants may be called in to 
work with you on any 

specialized problem. 


AMERICAN 
OIL 
OMPANY 


More than1,000 research scientists 
and technicians are at work in our research laboratories developing 
new products and finding ways to improve present products. Their 
mission: To help your American Oil representative help you lower 
your maintenance costs and stretch your maintenance dollars. 


Twelve American Oil 
refineries give flexi- 
bility to the pro- 
duction of petro- 
leum products for 
industry. They help 
make it possible 
to assure prompt 
delivery. Upwards of 
2,875 miles of prod- 
uct pipelines augment 
delivery facilities. 


American Oil representatives operate from 74 District Offices. 
Thirteen Regional Offices strategically located throughout the country 
lend support to District Offices. The products 

~ you need for your plant or fleet are available 
from more than 4,100 warehouses and distribution 
points. An American Oil Company representa- 
tive—and American Oil products—are only a 
telephone call from your 
office. We invite you 
to make that phone call. 
Or write American Oil 
Company, 910 South 
Michigan Avenue, 
Chicago 80, Illinois. 








@ 
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AMERICAN 
wae 


AMERICAN OIL COMPANY 
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Flavor 
entertainment 


Why does a successful prod- 
uct find greater consumer ac- 
ceptance than competition? 


One explanation may be that 
it offers more acceptable fla- 
vor entertainment .. . a pleas- 
ant, rapid, sequence of identi- 
fiable flavor characteristics 
with only a few notes of 
strong intensity. 


Other flavor 
of leading food products are 
listed in the article which 
begins on page 58. This ar- 
ticle describes how flavor re- 
search coupled with process 
engineering studies developed 
a new product whose flavor 
acceptance was assured with- 


out the necessity for extensive 


market tests. 


The new type of corn chip 
was so_ successful that one 
month after introduced it was 
being sold off the shelves 
faster than it was_ being 
produced—100,000 Ibs a week. 


Here again is evidence that 
flavor research is the most 
important competitive tool left 
to food processors. 
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America’s Leading Firms and Kohnstamm! Many famous 
corporations consider Kohnstamm a confidential partner in 
developing or improving products. The same expert counsel in 
relating flavors or colors to your ideas, is yours for the asking. 
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First producers of certified colors 
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HOLD JUST | AS MUCH | 


















AS APPROVED METAL CONTAINERS 


And they've saved over $2,000,000 in a single year for 800 American and Canadian Plants 


Approved by the Meat Inspection & Poultry Divisions of the 
U.S.D.A. and by the Food and Drug Directorate of the Cana- 
dian Dept. of Agriculture. The materials used in these bins 
do not constitute a food additive, and are not subject to the 


Available in 5”, 7%”, and 9%” floor clearances—with dollies, 
dumping attachments, lids and seals. 

See your distributor for details or write: Goodyear Aircraft 
Corporation, Dept. 914UF, Akron 15, Ohio. 

“Food Additives Amendment of 1958.” 





Distributed by: Tee-Pak, Inc./Tee-Pak Export 
Division, 3520 South Morgan Ave., Chicago 
Tee-Pak of Canada Ltd., 718 Terminal Bldg., Toronto 
Goodyear International Corporation, 

1144 East Market Street, Akron 16, Ohio 






GOODFYEAR 


GOODYEAR AIRCRAFT CORPORATION 
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Monile unharmed 
by multi-ton steel 
wheel paper trucks 
since 1957. 





a. ~s 
MONILE COPOLYMERIZED FLOORS resist 

spalling and crumbling under heavy trucking 

..- hard shock...severe vibration... 








Monile unaffect- 
ed by dropping 
milk cans—lactic 
acid since 1956. & 




































resist destructive acids, alkalies 
and salts... 


No floor erosion de- 
spite severe wear 
since 1957. Inspectors 
praise Monile. 


resist damage from soaking of oil, 
grease and water. 





Monile gives you time-assured performance...is like new after years 
of service—under conditions destructive to industrial floors. Monile 
is applied directly over old or new floors—concrete...wood... brick 
...tile. See Sweets Plant Engineering File nPES or write for 


8-page brochure. The Master Mechanics Co., Cleveland 28, Ohio or 
The Master Mechanics Chemicals Co., (Canada) Ltd., Toronto 14, Ontario. 





THE MASTER MECHANICS COMPANY 
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Idea Packages of the 1960’s... 


. emphasize ease of prepara- 
tion, opening and serving. For ex- 
ample, the egg in its cook-in foil 
“shell,’’ left, can be heated in a 
toaster or in boiling water. A sim- 
ple pull-tab cover allows package 
to be opened easily, after which 
egg can be eaten from package. 
Butter can be dispensed in meas- 
ured portions from its smoothfoil 
cylinder, center, by a_ pull-tape 
feature. Snap-on foil cover pro- 


Carton-pouch 
container... 


. is expected to provide the an- 
swer to these problems connected 
with heat-in-bag: 1) high-speed 
filling of plastic boilable pouches; 
2) individual protection for the 
flexible package; 3) attractive ap- 
pearance for the product as mar- 
keted; 4) ample and effective pan- 
el space for product identification 
and use directions. 

Consisting of a thin paper car- 
ton and a 2-mil ‘’Scotchpak” lin- 


vides odor-free reclosure. As for 
tomorrow’s bacon, it can be 
brought home — prefried — in 
hermetically sealed foil pouch at 
right, then heated in toaster and 
served in the original package — 
ideal for hurry-up commuter 
breakfasts. 

Experimental packages are de- 
velopments of Ekco-Alcoa Contain- 
ers Inc., Wheeling & Hintz Rds., 
Wheeling, Ill. 





er, the new pre-assembled ‘‘Ka- 
pak’’ package is ready to be 
opened quickly and filled when it 
arrives at processor’s plant — 95 
shown by unfilled carton at right. 
When filled, plastic is heat-sealed 
and carton easily closed to form 
trim, attractive carton at left. 

Supplier: Kapak Products Co, 
130 S. Wabasha St., St. Paul, 
Minn. 
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Significant 
image... 


., . of uniformly high product 
quality is uniformly communicated 
via redesigned packages (lower 
photo) for entire family of milk 
products marketed by _ Roberts 
Dairy Co., headquartered in Oma- 
ha, Nebr. 

Bold colors are psychologically 
keyed to contents — light blue for 
skim milk, deep blue as vitamin 
fortification increases, warm ma- 
roon for the richer milks, green 
for all sour products, such as but- 
termilk. Bold stripes coordinate the 
whole design, product names are 
clear and mandatory copy is rele- 
gated to its appropriate place. 

The desiyn concept — planned 
and executed by Thomas Laufer 
& Associates, 164 Spencer Ave., 
Sausalito, Calif. —- will be pro- 
jected to all visual areas, from of- 
fice forms and buildings to trucks 
and porch boxes. 





Five-in-one pack... 


+. for shipment of delicate fruits 
and vegetables assures good prod- 
uct protection, provides excellent 
ventilation and makes one con- 
venient unit out of five. Since 
handling costs in metropolitan 
areas often are based on unit cost, 
drayage and handling expenses 
can be cut up to 80 per cent. 


JUNE 1961 


White-opaque poly 
potato pack... 


. the first available for 
growers and packers of po- 
tatoes, allows packaging of 
both washed and unwashed 
potatoes, and reduces green- 
ing through exposure to 
light for extended periods 
of time. Made with a trans- 
parent window, and heavily 
vented for air circulation, 
the new bag virtually elimi- 
nates wrinkling and soiling 
problems identified with 
conventional potato pack- 
aging. Bag permits up to 
five-color printing on both 
sides, is available in five-, 
ten- and 25-lb sizes. 

Supplier: The Kordite 
Co., Div. of National Dis- 
tillers and Chemical Corp., 
Macedon, N.Y. 
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Trays as well as master wrap have 
excellent stacking strength. Com- 
pact unit presents a good surface 
for a merchandising message and 
for product identity. 

Supplier: Owens-Illinois Glass 
Co., Paper Products Div., 14th & 
Adams Sts., Toledo 1, Ohio. 
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Diversey Technical Service Man, Ernest Fleuette, inspects the new 
Diversey D-Spra 700,* portable spray cleaning unit used for cleaning 
tanks by a Chicago ice cream plant. «Patent Pending 


With Diversey-Planned 
Sanitation you're SURE... 


By calling your local Diversey D-Man, you can make sure you are 
taking advantage of all important developments in sanitation. 


He brings you his own extensive training and experience, plus that 
of Diversey’s Technical Service Department. His service to you is 
backed by the staff in Diversey’s modern laboratories where your 
problems are welcome. And, he has a complete line of Diversey- 
researched products. For example: 


—new Diversey@ D-Spra 700. Just one of these portable spray 
cleaning units can clean many tanks in your plant. It mounts in 
seconds, goes from tank to tank, for a cleaning job you’d expect from 
permanent installations. 


—new Diversolg@ CX@ with Arodyne. Here is a fully approved, 
highly effective bactericide-disinfectant, particularly recommended 
for the Food Processing Industry wherever low bacteria counts are 
important. It acts quickly, thoroughly, rinses film-free—leaves a 
sparkling surface. 


—new Diversey Diton—a chlorinated equipment cleaner that 
eliminates film and deodorizes. It leaves a bright, like-new shine on 
stainless steel. Diton A for difficult water; Diton B for normal water. 


Call your local Diversey D-Man, or write 


THE DIVERSEY CORPORATION 
212 W. Monroe St. e Chicago 6, Illinois 
In Canada: The Diversey Corporation (Canada) Ltd., Clarkson, Ontario 


IVERSEY © 
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HIGH SPEED CONVEYING OF BULK MATERIALS | 


See iC \ NICAL 





continued 











... is only c 
vided by pl 
shown by D 
AMA  Packa 
formed fron 
thon’ poly 
packages al: 
visibility anc 
tection, and 
The packag 
non-absorber 





jabs % 3 Z % x ie } 
‘ - its + i i ig Be Bs P 
peat: : ‘ VOR aes j 


SAVE BULK MATERIALS HANDLING COSTS 


Chemical and Food Plants throughout the nation are recording big monthly savings in operating and 
maintenance costs by using Syntron Mechanical Vibrating Conveyors. 

Designed to handle most bulk materials efficiently at high ton per hour rates—bulk chemicals, resins, Poly-! 
plastics, foods, and other materials—constructed to withstand the wear and abuse of every day oly-lined 
operation; built for long, depend- 
able service with a minimum of 
maintenance. 

Syntron manufactures a full line of 
conveyors in various lengths and 
widths—a conveyor for every job. 
Investigate the possibilities of Syn- 
tron Mechanical Vibrating Convey- 
ors in your operation. : 


food cup... 


. introduced as first of its 
kind, provides packagers of 
meats, sea foods, cottage 
cheese, peanut butter, 
baked beans, salads, etc., 
five important advantages: 
1) poly lining, plus an out- 




















2 side plastic coat, serves an 
a ‘ 

. wits . mare perfect moisture- Quick-c 
- por barrier — reducing to 

. for a . a minimum softening of cut potato s 
. onus : stock because of moist prod- 
* atalog : , : 

. today : Vibrating C —handle fines, granules, or chunks —damp or dry, hot = contained; 2) ae . ” sg my 

. . a ocd padi b aulaladl, high anes flow of materials. completely heat-sealed, with eight to 

. e poly lining serving in place ready for 

®Coeeeeeceeeeseecse® 61VC1 of adhesive; 3) cup weighs ety of re 

; . about 25 per cent less than scalloped 

conventional overwaxed cup fries, pote 

package, bringing freight- serole dis| 

oe Se cost savings; 4) container age conta 

“Other Syntron equipment of proven dependable quality’’. can be filled with foods for ten © 

eens —¢ ae . while they are still hot — ing introc 

t Re. a: ME is now being tested to de- the Borde 

£ ; termine what foods can be os op 

i cooked right in the contain- Borden’s 

\ ; er; 5) plastic outer coating Whipped 





brightens up appearance. 
Supplier: American Can 
Flow Control Valves Gravimetric Feeders Hopper Level Switches Co., Dixie Cup Div., 100 
Park Ave., New York 17, 

N.Y. 
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Freedom from 
liquid leakage... 


. is only one of advantages pro- 
vided by plastic trays for foods, 
shown by Du Pont at the recent 
AMA Packaging Show. Thermo- 
formed from high-density ‘’Ala- 
thon’’ polyethylene’ resin, the 
packages also give high product 
visibility and good moisture pro- 
tection, and allow for easy re-use. 
The package itself is virtually 
non-absorbent. 
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Quick-cook 
potato slices... 


; once pre-cooked for 
eight to ten min, then are 
ready for use in wide vari- 
ety of recipes — including 
scalloped potatoes, home 
fries, potato salad and cas- 
serole dishes. Eight-oz pack- 
age containing enough slices 
for ten servings now is be- 
ing introduced nationally by 
the Borden Foods Company 
as companion product to 
Borden’s popular Instant 
Whipped Potato Flakes. 







Tempting, eye-appeal attains its most potent sales effectiveness with 
Red Seal Colors of unsurpassed brilliance, purity and uniformity. Let 
Warner-Jenkinson produce—and precisely re-produce—the exact colors 


uct at right, circle 6662... to give your products the greatest possible taste-stimulating attractiveness. 


see information request blank erry 


opposite last page. ‘ yy.) WARNER-JENKINSON MANUFACTURING CO. 


Py Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 
Yarn 2526 Baldwin St. . St. Louis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. © Warehouses: Boston, Jersey City, Atlanta 


For more information on prod- ( 


FOOD PROCESSING 





IF YOU USE 


Onion eaGarlic | 


TRY D&O’s DOLCOSEAL ONION & DOLCOSEAL GARLIC 
( 





























Sey 
These Advantages Fresh Oil Flavor Instant Solubility Non-Hygroscopic s 
il 
DOLCOSEAL ONION AND GARLIC are cake in storage or ball up in a slurry). The fla- i 
spray dried products made from pure, natural vor and aroma are that of natural onion and i 
oil, of a quality available only from D&O. garlic and are instantly available, requiring no C 
Equal in flavor strength to dehydrated onion time for leaching out. In most applications, 
and garlic, their stability and storage life far starting recommendations call for use of one Sep 
exceed that of the former. They are instantly pound of DOLCOSEAL ONION or GARLIC S 
soluble in water, and non-hygroscopic (will not to replace one pound of dehydrated material. tk 
te 
Send your request for copy of the DOLCOSEAL ONION & GARLIC brochure 0 
to the D&O Dry Materials Division, 249 Goffle Road, Hawthorne, N. J. C 
Sept 
Cit 
DODGE & OLCOTT, INC Lewes gree . 
’ r ESSENTIAL OILS fey 
MANHATTAN INDUSTRIAL CENTER AROMATIC CHEMICALS 16 
DRY FLAVORINGS A 
SEVENTY-FIVE 9TH AVE. NEW YORK 11, N.Y. vem ahaamanie 
SALES OFFICES IN PRINCIPAL CITIES ¢ OUR 162ND YEAR OF SERVICE 4 Sept 
5 In 
S Pa 
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Baal conventions 
rin and exhibits 
June 12-15. National Confec- 
tioners <Assn., 78th NCA 
convention & exposition, 


Conrad Hilton Hotel, Chi- 
cago. 


























































June 13-25. First International 
U.S. Food Fair, Mid Ameri- 
ica Fair Grounds, Topeka, 
Kans. 


June 18-23. The Assn. of Food 
and Drug Officials of the 
U.S. (AFDOUS), 65th an- 
nual conference, Mayflower 


Hotel, Wash., D.C. 





June 23-24. American Society 
of Enologists, 11th annual 
open meeting, Hoberg’s, 
Lake County, Calif. 


July 24-26. American Oil ACME L LE 
Chemists’ Society, 1961 : 

Short Course on “Newer IS only a 

Lipid Analyses,” University j nil F 

of Rochester, Rochester, eh pina 
N.Y. away in the 


Merck Food Labs 
Aug. 14-17. International Assn. 


é of Milk & Food Sanitarians, 
Golden Anniversary Meet- 
J ing, Wanderer Resort Motel, 


Jekyll Island, Ga. 


Aug. 21-25. Gordon Research 
Conference on Food and 
Nutrition, Colby Junior 
College, New London, N.H. 


Sept. 3-8. American Chemical 
Society, 140th National Meet- 
ing and 11th National Chem- 


saoaonton, Gert =. | MERCK offers 
Chicago. ‘ : 
comprehensive technical assistance on 


Sept. 11-13. Second Biennial 
Symposium on Foods (1961 
theme — “Oxidative De- 





Be eee tes It doesn’t always take a major change in formulation to to improving flavor of your existing products. 
Corvallis. . effect an improvement in a food product’s flavor. Some- Just as a reminder, Merck is in a better position than 
times it can be done with the equivalent of a pinch of ever before to satisfy your appetite for MSG. A $2 
SE eee MSG ... or a slight modification in formula to get the million plant expansion has increased production capacity 
ciety of America, Fall In- most out of the MSG that is already in the product. It’s for Merck MSG by 100%. For details on delivery of 
strument-Automation Con- all a matter of experience with MSG and a desire to MSG or technical assistance on its use, simply call your 
ference & Exhibit, and ISA’s work hard for the right answer. Merck representative. 
a ul biti Sports You’ll find specialists in the Merck Food Laboratories Mm 
Ss Eis epealiatrs sea strong on both counts. This creative group offers a y E i MERCK CHEMICAL DIVISION 


MERCK 


broad range of technical services relating to the use of ww e MERCK & CO., INC. - RAHWAY, NEW JERSEY 
K 


Sept. 15-19. American Meat 
ee ae MSG, from evaluating your new product formulations 


oo annual meeting, 
almer House, Chicago. 
6664 on Reader Service Slip. 
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standard 


operating 
procedure with the 


COULTER® 
COUNTER 


A new patented concept of particle measure- 
ment... already widely in use. Counting and 
sizing of fine particles for research, quality 
control, process control is far more accurate, 
far faster than any other method. The theory: 
particles are converted to voltage pulses of 
proportionate size which are electronically 
amplified, scaled and counted one by one. 


®@ More than 1,500 Coulter Counters 
operating for industry and medicine. 


@ High sensitivity (d° response); range 
from 0.5 micron to 250 microns. 
@ Response: linear with particle volume. 


@ Direct calibration; easy sample pre- 
paration readily reproducible. 


Trade Mark 


[-— — —USE THIS COUPON- — — 4 

COULTER ELECTRONICS, INC. 

2525 N. Sheffield Ave., Chicago 14, Ill. 

___. Please send complete details about 
the Coulter Counter. 


Patented in U.S.A., Great Britain, 
France, Germany, Japan, Brazil 
and throughout the world. 


~—— Have your representative get in touch 
for a demonstration in our office. 

Name 

Firm 

Address, 

MV icciencnccimen td ONG... State 
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Courts broaden FDA's powers 


aN food regulations 


over intrastate food operations 


Korleen tablet, Pinocchio case rulings hold 
that if ingredients cross state lines, Federal 
rules apply, even if product isn’t sold interstate 


TWO RECENT precedent-setting Federal court decisions have 
greatly extended the range of FDA’s control over food processors 


in intrastate marketing. 


A district court decision in the case of Michigan Brand Korleen 
Tablets and a government victory in the case of Pinocchio blend- 


ed food oils both call for 
Federal control over foods and 
drugs processed and_ sold 
wholly within one state if in- 
gredients had crossed state 
lines. 

Last June, in Detroit, FDA 
seized Korleen tablets made 
by Lelord Kordel, along with 
several Kordel books and oth- 
er labeling material. FDA 
charged that there were false 
and misleading therapeutic 
claims and inadequate direc- 
tions for use. Kordel objected 
on grounds that the finished 
tablets were not shipped inter- 
state, nor held for sale after 
shipment in interstate com- 
merce. Kordel also contended 
that the active ingredients are 
in common use and lose their 
identity when combined to 
form the tablets. 

Judge Theodore Levin ruled 
that since the individual com- 
ponents were shipped inter- 
state, it would be a “strained 
interpretation to say that each 
drug component falls within 
the jurisdiction of the [Inter- 
state Commerce] Act being 
shipped in interstate com- 
merce, but when compounded 
together to form another drug 
the finished product is not be- 
ing held for sale after ship- 
ment in interstate commerce.” 

The court added: “The logi- 
cal conclusion of the claim- 
ant’s [Kordel’s] argument is 
that a separate manufactur- 
ing and distribution operation 
could be established in each 
state to manufacture that 
state’s brand of Korleen tab- 
lets. The Supreme Court has 
warned against creating ‘loop- 
holes’ at the expense of public 
protection, through restrictive 





or technical constructions of 
the act.” 

Food processors were won- 
dering how this decision might 
affect foods processed and sold 
within a state, but prepared 
from interstate ingredients, 
when the apparent answer 
came from the adjudication of 
another case. Following its 
loss of the Pinocchio oil case 
in October, 1960, FDA had 
appealed. Last month (May) 
the Second Circuit Court of 
Appeals ruled for the govern- 
ment. 

FDA had seized from A.M.S. 
Packing Co., New York, some 
Pinocchio brand cooking oil 
labeled 25% pure olive oil. 
FDA charged that it contained 
little or no olive oil and was 
misbranded A.M.S. countered 
that the oil was not under 
Federal jurisdiction since it 
was prepared and sold only in 
New York State. 

FDA replied. that the oil had 
been blended from oils shipped 
to New York from other states, 
hence the product was in in- 
terstate commerce. Federal 
District Court Judge James T. 
Foley ruled that the oil was 
not in interstate commerce be- 
cause the raw materials, which 
did cross state lines, were legal 
at the time of interstate move- 
ment, and the finished and 
complete article was manu- 
factured and sold only within 
the state. 

Judge Foley was reversed 
in a unanimous decision by 
Judges Lumbard, Madden, and 
Waterman. They ruled that 
“Congress surely intended the 
provisions of the .. . act to ap- 
ply to foods processed within 


ONOX 


skin toughener 














athlete’s foot with 


























treatment with footmat costs about 1/5 cent 








Skin specialists say the best way to pre- 
vent Athlete’s Foot is to increase the 
skin’s resistance to fungus growth’. 
That’s what Onox does. It keeps your 
feet as tough and healthy as your hands. 
Used by clubs, schools, and over 70% 
of the largest U. S. companies for the 
treatment and prevention of Athlete's 
Foot. 


*American Pub. Health Assoc., Oct. 15, 1954 
















@ TRY ONOX 60 DAYS AT OUR RISK 
If not satisfied, you owe us nothing. 
Full details on request. 

@ FREE FOLDER 


Write for “Facts on Athlete’s Foot” 
including medical opinions. 






' ONOX. INC 
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Association 
News 


California 
freezer Assn. 


elected as presi- 
2 Kenneth M., 
Eberts, in charge of 
roduction for Stoke- 
f “Van Camp’s Frozen 
Food Division, and 
most recently the as- 
sociation’s vice presi- 
dent. 


Northwest 
Canners and 
Freezers Assn. 


has named Reese 
lamb, secretary-treas- 
urer of Lamb- Weston, 
Inc., Weston, Ore., 
as president. 


National 
Red Cherry 
Institute 


has elected Harold 
Buchholz president 
for a two0-yr term. 
Buchholz, a cher 
rower from Nort 
st, Pa., also is a 
director of National 
Grape Co.-operative, 
Inc. and the Welch 
Grape Juice Co. 


American Meat 
Institute 


inted to its 
Scene oy" 
nell s Se 
Setialinn re- 
search director of 
Oscar Mayer & Co. 


Institute of 
American Poultry 
Industries 


has elected John R. 
Hargreaves of Caro- 
line Poultry Farms, 
Inc., Federalsburg, 
Md., board chairman, 
M. "HL Simmons of 
Siloam Springs, Ark., 
vice chairman, and 
Harold M. Williams, 
president. In a special 
or Ue at the re- 
cent IAPI Fact Find- 
ing Conference, Dr. 
Catl H. Koonz, asso- 
ciate director of re- 
seatch, Swift & Co., 
Chicago, was pre- 
sented with the asso- 
ciation’s “Industry 

ice Award,’ Biven 
evally for service to 
the oan, above and 
beyond se gain. 


D 


For 

More information 
on product at 
tight, circle 6667 
See information 
request blank 
°pposite last page. 
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Hertz Customer—Plymouth Rock Provision Company, Inc., Bronx, New York 


HERTZ gets you out of the Truck Business 
...and back into the Food Business! 


Every hour spent on truck problems and administra- 
tive details is an hour better spent in promoting your 
own business. This is why more and more companies 
today are switching to Hertz Truck Lease Service! 
Hertz pays cash for your present trucks. Then you 
take your choice of new GMC, Chevrolet or other 
famous make trucks. Or your own trucks can be 
reconditioned and leased back to you. Instead of 
many separate bills, you pay just one check per week 
—and that covers everything except the driver. 
Hertz Truck Lease Service includes complete truck 


No investment...no upkeep 


TZT IF HERTZ | TRUCKS 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY OR WEEK 


maintenance, plus all administrative details such as 
licensing, insurance, garaging, emergency road service, 
painting and lettering of trucks, and much more! 
The service is flexible—trucks are custom-engineered, 
for example, to suit any kind of business. Should a 
truck be tied up for repairs, Hertz supplies a replace- 
ment. Or if extra trucks are needed, for peak periods, 
Hertz supplies them immediately. Get out of the truck 
business today! Call your local Hertz Truck Lease office 
for more information or write for booklet —‘‘How To 
GET OUT OF THE TRUCK BUSINEsS.”’ 


HERTZ TRUCK LEASE, Dept. N-6 

660 Madison Avenue, New York 21, N. Y. 

Please send copy of booklet—‘“‘How to Get Out of the 
Truck Business’’ to: 


NAME 
POSITION IN COMPANY 
COMPANY 


ADDRESS. 
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Now—one high-purity salt is ideal for virtually all foods 
made today. The salt is Sterling Purified Salt, always more 
than 99.9% pure sodium chloride (less than 30 ppm cal- 
cium and magnesium, less than 0.2 ppm trace metals). 
Meat packers prefer it for a wide variety of operations, in- 
cluding curing, pickling, flavoring—and find it compatible 
with all phosphates. Canners like the way Sterling Purified 
Salt always protects food flavor, color and texture. Bakers 
use it in preparing the sponge. Food processors find it elim- 
inates any problem of oxidative rancidity in vegetable fats 
and oils caused by ordinary salts. The list could go on in- 

t( definitely—for Sterling Purified Salt is today’s superior salt, 
the salt that consistently upgrades fine products. Try it on 

your lines. To order, contact International's local represent- 

ative or the nearest district office: Boston, Buffalo, Charlotte, 

Chicago, Cincinnati, Detroit, Newark, New Orleans, New 

York, Philadelphia, Pittsburgh, St. Louis. Or write direct to 

International Salt Company, Clarks Summit, Pa. 


NEW STANDARD _OF SALT PURITY 





































































TERLING 


SALT SALT COMPANY 


SALT TECHNOLOGY” 






INTERNATIONAL<* 


“A STEP AHEAD IN 
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food regulations 


a state, after shipment in in- 
terstate commerce, as was the 
case here. The statute must be 
read and applied broadly in 
order to effectuate its remedial 
purpose.” 


Cloak-dagger technique 
in Cal-Tex prosecution was 
within normal routine: FDA 


The FDA’s special intensity 
and use of unusual investi- 
gative techniques to convict 
Cal-Tex Citrus Juice officials 
of watering orange juice is not 
an indication of any particular 
crack-down in this area, an 
FDA officer told FOOD 
PROCESSING. FDA likes to 
think that it was an action 
within its normal routine. 

The investigation brought 
into play field glasses, cam- 
eras, undercover surveillance, 
and other techniques seeming- 
ly borrowed from Hollywood. 
FDA says, however, that these 
practices are part of the nor- 
mal training at schools con- 
ducted by the agency’s en- 
forcement branch. There is no 
indication that the Cal-Tex 
case sets a pace to be fol- 
lowed more often in_ using 
“intensive techniques.” 

One official says, however, 
that “it is safe to assume that 
part of the small increase in 
money and personnel for agent 
training will go into these 
areas.” 

Three Cal-Tex officials and 
a transportation company offi- 
cer received jail sentences and 
fines on conviction of selling 
over $750,000 worth of sweet- 
ened water in place of orange 
juice over a 1% year period. 
They were convicted in Fed- 
eral District Court, Houston, 
of shipping an orange product 
labeled Fresh Orange Juice — 
As Nature Made it . . . noth- 
ing added” which was actually 
adulterated with sugar and 
water. The sweetened water 
comprised 1/3 to % of the 
product. 

Cal-Tex president Gordon 
Van Liew was sentenced to 
six months in prison, plus an 
additional one year suspended 
term, and five years probation 
to start, after release from 
prison. In addition, he was 


| fined $6,000 plus 1/3 of the 
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4 critical factors in 





insect control... how 





many have you solved? 





Internal insect control methods are as 
strong as the proverbial weakest link. 


Read how a laboratory-trained representa- 
tive can help increase your results with a 
West ‘‘4 Point’’ Program, tailored to 
strengthen each and every key factor. 


#1 Diagnosing the problem 
The West representative starts with iden- 
tification. Not only the most common spe- 
cies — but all. He knows not only what to 
look for, but where. And when. 


He draws from West’s 74 years of success 
in insect control — in virtually every indus- 
try — from coast to coast. From one of the 
world’s most authoritative entomological 
laboratories. And from his personal experi- 
ence in your own area. 


#2 The right product, an 
individual requirement 
This is a good deal more exacting than 
matching species and a potent killer. 


In certain industries, risk of contamination 
is a problem. Or staining. Or work slow- 
down. These are considered in the program 
— and resolved. 


Many West clients enjoy substantial sav- 
ings with dramatic reductions in spoilage. 
Others save by using less potent — and less 
expensive — insecticides, proved ample for 
their specific needs. 

Still others, with specially formulated West 


products, achieve results where previous 
insecticides had failed. 


#3 The right method for 
most efficient results 
Increasing results without increasing costs 
is often achieved with a more efficient 
method of application. 


One ingenious West installation dry fogs a 
100,000 cu. ft. plant in less than 10 minutes. 


1961 
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A special atomizer fumigates a railroad 
box car in less than 2 minutes. 


An economical hand model automatically 
meters out protection for schools, institu- 
tions and offices. 


With many different types of apparatus, 
individually or in combination, a West 
representative can prescribe a system that 
increases both results and efficiency. 


#4 Training personnel 

No matter how thoroughly points 1-3 are 
covered, results — and savings — depend 
upon proper application. 

And here’s the valuable extra. The West 
specialist works with your personnel — 
provides free instruction — free periodic 
supervision — free follow up. Time, tem- 
perature and coverage requirements are 
part of the program and part of the training. 


For more information on West’s “4 Point” 
Program and how it can be tailored to 
answer your needs, the man to contact is 
your West representative. No obligation of 
course. Simply complete 
and mail coupon below. 

West Chemical Products, ney te 
Inc., 42-16 West Street, 
Long Island City 1, N. Y. 


ODUCTS INC. 





WEST DISINFECTING DIVISION 


SPECIAL FREE OFFER! 





r 
| West Chemical Products, Inc., Dept. L 

| 42-16 West Street, Long Island City 1, N. Y. 
Gentlemen: Please send me a personal supply of a new 
insect repellent that you wipe on with a disposable towel 
| | 

| Title 

| Company 

| Address 

| a a | State 
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~ Container. 
doesnt just 


Happen | 


A“ any pelican if nature didn’t 
provide him with the perfect con- 
tainer for doing what it is supposed to 
do . . . best. Chances are he’ll reply, 
“Brother, you said a mouthful!” 


In the food field, Canco containers do 
what they are supposed to do... best! 
Behind every Canco success story are 
the experts who made it possible— 
Canco’s aggressive team of research, 
manufacturing and marketing experts 
... the most experienced group in the 
container industry. Their knowledge of 
food processing and consumer needs has 
resulted in the leading packages of to- 
day and assures you that the great con- 
tainers to come will come from Canco. 


To help boost your profits, put the 
Canco team to work on your packaging 
problems. 


GREAT CONTAINER IDEAS COME FROM 


AMERICAN CAN COMPANY 








protein 


Should your 


supplement 


be a 


single amino acid 


or a 
complete 


animal protein 


O be sure of effective protein balance in your food 
, patleay you need complete animal protein... the 
kind you get in high-quality SHEFTENE protein 
supplements. 
Adding SHEFTENE milk protein boosts not only the 
level of lysine, but of the other essential amino acids 
as well...does it as effectively as individual amino 
and does it naturally, without 
imparting undesirable taste, color or odor. Further- 
more, most SHEFTENES also offer functional ad- 
vantages as ingredients. 


acid supplementation . . . 


The job of improving protein quality is one in which 
our facilities at the National Dairy Research and Devel- 
opment Division are steadily employed. 


For a complete list of Sheffield protein supplements, 
and for technical information on any product applica- 
tion, write Dept. FP-61: 


HEFFIELD CHEMICAL 
Norwich, N. Y. 
A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 


Western U.S. distribution through 


VAN WATERS & ROGERS, INC. — Seattle, Spokane, Portland, Houston, Dallas 
BRAUN-KNECHT-HEIMANN CO. — San Francisco, Salt Lake City, Denver 


20 


BRAUN CHEMICAL COMPANY — Los Angeles, San Diego, Phoenix, Albuquerque, El Paso 
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food regulations 


court costs. Vice president P 
Dell Van Liew and the com- 
pany’s production manager, a 


secretary-treasurer Arthur 


Becker, each was fined $6,000 
and 1/3 of the court costs, re- 
ceived two-year suspended 
prison sentences and five years 
probation. Verne Madison, Ca 
president of the Transportation 


Leasing Corp. was fined $2,- MODEL 40P-MSLF SEAMER 
000, received a two-year sus- 

pended sentence and five years 

probation. 

FDA’s suspicions first were 
aroused by the label’s word- 
ing; chemists confirmed the 
suspicion. However, the Cal- 
Tex officials denied adultera- 
tion, insisted the juice was 
pure. Agent Walter R. Moses 
failed several times to catch 
the company in the act on 
plant visits, nor could he find 
any sugar. 

Moses and two other agents 
rented’ a nearby apartment 
and watched the plant through 
binoculars and filmed action 
with a movie camera. In 11 
days, only four truckloads of 
oranges arrived. Many loads 
of sugar were delivered in un- 
marked trucks. They learned 
later that employees were MODEL 60L SEAMER Mam Rea 
given petty cash instead of 
checks to purchase the sugar. 
After each delivery, traces of 
sugar were hosed out of the 
trucks. Only 20 bags were de- 
livered per load, to make hid- 
ing it easier. 

After one load was seen to 
arrive, Moses got a_ search 
warrant and moved in with a 
U.S. Marshal. They spotted a 
bucket brigade carrying sugar 

rhich from a hiding place to the 
juice tanks. Empty sugar sacks 
littered the floor. A sugar 
bucket and can of glucose 
ents, were found along with “Vita- 
Pakt Fresh Orange Juice.” 
The “juice” was distributed 
in 22 states by Borden’s, Be- 
atrice Foods, Foremost Dairies 


and other dairies. Another 

AL trade name used was “Mea- 
; dowgold.” nm " F FE L U © 

RATION FDA Commissioner George 


P. Larrick is using the case as Sani i 
, anitary Can Machine Compan 
part of his plea for increased y ook 


powers for FDA agents. 


MODEL SOP 
SEAMER 


evel- 


lica- 





WRITE TODAY Cable Address “Angelmaco” Western Union Code 
4900 Pacific Boulevard * Los Angeles 58, Calif. 


For more information on 
spread on preceding pages, 
circle 6671 . . . see informa- 
tion request blank opposite 
last page. 
6672 on Reader Service Slip. 
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HOERNER BOXES ARE WORLD TRAVELERS 


They’re piled on docks from Dover to Dakar. They’re Hoerner boxes are almost as well-traveled as well-built. 
sent by truck, train, boat, plane, camel, and pack 


mule. Almost every means of conveyance is used to 
send Hoerner-boxed products all over the world. Wher- HOERNER BOXES ING. 


ever products are consumed, and come in corrugated, 
you'll find them coming by Hoerner boxes. In fact, CORRUGATED PACKAGING SPECIALISTS FOR MID-AMERICA 


GENERAL OFFICES: 600 Morgan Street, Keokuk, lowa « MILL: Missoula, Montana e PLANTS: Fort Smith and Little Rock, Arkansas; Danville and 
Waukegan-Gurnee, Illinois; Des Moines, Keokuk and Ottumwa, lowa; Minneapolis, Minnesota; Tupelo, Mississippi; Springfield, Missouri; Sand Springs, 
Oklahoma; Sioux Falls, South Dakota; Fort Worth and Mission, Texas « ASSOCIATE: Cajas y Empaques Impermeables, S.A., Mexico City D.F., Mexico 


For 

more information 
on product at 
left, circle 6673 
see information 
request blank 
opposite last page. 
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VioBin seeks FDA standard 
on fish flour for humans 


The VioBin Corp., with 
headquarters in Monticello, 
Ill, and a fish meal plant in 
Bedford, Mass., plans to peti- 
tion FDA for a standard for 
fish flour as a food for hu- 
mans. A well-planned cam- 
paign to gain approval is being 
conducted by an official of the 
Senate Small Business Com- 
mittee. 

Harold Putnam, committee 
minority counsel, was assigned 
the task by Sen. Leverett 
Saltonstall (R., Mass.). 

Another strong supporter 
who has made personal repre- 
sentation at the Department 
of Health, Education, and 
Welfare is Sen. Paul Douglas 
(D., Ill.). He sees fish flour — 
highly refined fish meal desig- 
nated “fish protein concen- 
trate’ by the Bureau of Com- 
mercial Fisheries — as a solu- 
tion to the food shortage in 
the world’s underdeveloped 
areas. 

Currently there is a world 
surplus of low-grade fish meal 
used as animal feed but not 
fit for humans. Saltonstall 
and Douglas, among others, 
hope to persuade FDA to per- 
mit a food use for the product 
after further refining. FDA’s 
major objection is that the re- 
fined flour still is whole fish, 
including fecal matter. 

Fish flour proponents point 
out that FDA Commissioner 
George P. Larrick eats and 
approves oysters and sardines. 
To this, they say Larrick re- 
plies that the fecal content of 
seafood is an aesthetic matter 
and most people don’t object 
to this aspect of oysters. 

Sardines, he says, are held 
48 hours for evacuation before 
being processed. Counsel 
Putnam told FOOD PROC- 
ESSING that the experience 
of observation denies this: 
‘Tve seen plants where this 
is not done.” 

An FDA official doubts that 
: : the requested standard will 
a be issued. “We have a definite 
93 stand on fecal matter in proc- 
cessed foods,” he said, adding, 
“If Congress wants this ap- 
proved, then it can pass a bill 
that would instruct us clearly.” 

FDA concedes that properly 
prepared fish flour is scientifi- 
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REX CATALOG 


Here's 
‘What's new” 
in 
Light-Duty 
conveyor service 


Whatever your conveying application—bottles, 
boxes, cans or small parts—yes, even carrots or 
meat—you'll find the economical answer in the 
new Rex Light-Duty Conveyor Chain Catalog. 
Here you'll find the industry’s most complete 
line of light-duty conveyor chains—the Rex line 
with chains that meet your specific service re- 
quirements right down to the last detail. And to 
make your selection job fast, easy and positive, 
specifications are included. Send for your free 


copy. 
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CHAIN BELT COMPANY 
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TableTop® of Delrin 
Stainless Steel TableTop 
Carbon Steel TableTop 
Delrin PlateTop 

Nylon PlateTop 

Steel PlateTop 

FlexTop 

CrescentTop 

Case Conveyor Chain 
Block Chain 

Side-Bow Roller Chain 
Standard Roller Chain 


CHAIN Belt Company 
4699 W. Greenfield Ave. 
Milwaukee 1, Wis. 


(In Canada: Rex Chainbelt (Canada) Ltd., Toronto and 
Montreal) 


Please send Rex Light-Duty Conveyor Catalog No. 6158. 


MRORNRMNRI NR ee es Ara ag osc nig bo ein soni aekie EE 


Address. 
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WHEN YOU SWITCH TO 


PENFORD CORN SYRUP 


There are so many reasons why you are better off with a liquid corn syrup system...and best off 
with Penford Corn Syrup! Our technical service representative can prove every point on this 
quick checklist — and tell you other advantages too: 


Cee eee eee EEO HEHEHE SHEESH HEHEHE HEHEHE EET ESE EHE SESH ETH HEHEHE HEHEHE HEHEHE HEHEHE HHE OHHH HEHEHE HEHEHE EEE HEHEHE 


Penford Corn Syrup is convenient Penford Corn Syrup improves Penford Corn Syrup 
to use, adapts to automation the quality of your product saves money over a dry system 
¢ Can be proportioned accurately e Enhances natural flavors ¢ Reduces cost per hundredweight 
‘e Simplifies mixing e Controls sweetness of sweetener solids 
e Lends itself to automation e Aids in developing body and texture ¢ Reduces men hours: 
e Improves plant appearance and e Stabilizes color ¢ Saves handling equipment 


sanitation e Saves with tank storage 


Whether your business is candy, canning, frozen desserts, baking or meat packing —there’s a 
Penford Corn Syrup to suit your needs. Why not let one of our technical representatives come 
to your plant to demonstrate its advantages from your particular point of view? Call or write 
any P & F office for prompt action. 





PEWIGK & FORD, Lid. 


INCORPORATED 


750 THIRD AVENUE, NEW YORK 17, N. Y.; 1531 MARIETTA BLVD., ATLANTA, GA.; CEDAR RAPIDS, IOWA; 333 MARKET ST., SAN FRANCISCO 5, CALIF. 
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ically safe as a food, and is 
nutritious. Further, top ad- 
ministration officials apparent- 
ly have no personal objection 
on aesthetic grounds, but 
worry only about the “house- 
wife reaction.” FDA, HEW, 
the State Department, and In- 
ternational Cooperation Ad- 
ministration (ICA) officials 
were served a fish meal lunch- 
eon during which they ate 
crackers and cookies made 
from fish meal flour supplied 
by VioBin. 

On an experimental basis, 
VioBin supplies fish flour to 
ICA for use in_ starvation 
areas. Following a list 
supplied by the State Depart- 
ment, VioBin also _ supplies 
flour to hospitals in Mexico 
where its nutritional value is 
studied. 


Ham-tasting panel hopes 
to resolve hassle about 
quality of watered ham 


A 20-woman ham _ taste- 
testing panel has been set up 
at the University of Maryland’s 
main campus at College Park, 
a suburb of Washington. Pur- 
pose of the panel, conducted 
by Helen I. Brown, head of 
the Food and Nutrition De- 
partment, is to try to settle the 
furore among consumer groups 
over the Agriculture Depart- 
ment’s regulation to permit 
packers to inject 10% added 
water into uncooked, smoked 
hams. 

Miss Brown would not re- 
veal results of the panel’s first 
meeting. However, individual 
panelists said they noted dis- 
tinct differences between 
watered and unwatered hams 
cooked by Miss Brown. How- 
ever, most of them did not 
know which ham was which 
and none could correlate im- 
pressions with ham color used 
as a guide. 


FDA asks funds for wider 
sampling for pesticide 
residues on, foods 


In the fiscal year ending 
June 30, FDA will have col- 
lected 5,000 food samples for 
analysis for possible pesti- 
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food regulations 


cide residues. Commissioner 
George P. Larrick says this 
is a sampling of only 1/5 of 
1 percent of the estimated 
2,500,000 annual interstate 
shipments of foods on which 
agricultural poisons have been 
used. 

Larrick used the example 
in asking Congress to support 
the FY 1962 budget. He told 
appropriations committees that 
this operation falls short of 
what FDA considers a mini- 
mum program for determining 
the extent of the pesticide 
residue problem. 


FDA finds international 
power politics brewing 
in its cup of cocoa 


FDA’s efforts to reduce the 
tolerance of imported moldy 
and insect-infested cocoa 
beans seem to have forced 
upon the agency a role on the 
chessboard of _ international 
politics. 

The agency wants to reduce 
these tolerances to 6% of the 
imported volume — 3% for 
moldy cocoa beans and 3% 
for insect-infested ones. The 
present tolerance is 10% — 
5% for moldy beans, 5% for 
insect-infested. 

FDA announced its plans for 
the change and set an April 
30 deadline to hear comments. 
Several shipping nations 
promptly protested that the 
new regulation would impose 
a burden on them, but FDA 
stood its ground. 

The next round of protest- 
ing elevated the controversy 
to the lofty plane of interna- 
tional diplomacy: Several for- 
eign embassies lodged objec- 
tions to FDA’s plan with the 
State Department. 

Among these was a protest 
from Ghana that was accom- 
panied by a strong hint that 
the new tolerance level would, 
in effect, close America’s door 
to Ghanian cocoa beans and 
leave Ghana with no alterna- 
tive but to seek new markets 
elsewhere — like in the Soviet 
Union. 

Whether the threat part of 
the protest came from an of- 
ficial spokesman for the 
Ghanian government or from 
a spokesman for a Ghanian 
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Performance proves it, year after year—you can selection of quality materials—bronze, iron, steel 
count on Powell Valves to help you solve the toughest —and alloys. 
flow control problems of handling water, oil, gas, Then, too, you can count on getting the Powell 


steam, air or corrosive fluids. 


Valve you need, when you need it. That's because 


This truly dependable performance results from Powell maintains a network of distributors backed 
many things—among them Powell’s engineering up by factory inventories, warehoused “ready to go.” 
know-how, accumulated during 115 years of valve Get the full story from your nearby Powell Valve 
manufacturing ... 








and skillful use of the widest Distributor, or write us direct. 


%" through 3° with split wedge. 





DEPENDABLE 


THE WM. POWELL COMPANY CINCINNATI 22, OHIO 
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cocoa trade group isn’t known 
for sure. 

But FDA postponed the 
deadline for comments on its 
new tolerances for a month. 






Court backs FDA lab test 
in decomposed butter case 





A Federal court has upheld 
the _use of FDA’s laboratory 
procedures for determining 
whether decomposed cream 
was used in processing butter. 
The government relied on such 
evidence in winning a case 
against Potomac Creamery Co., 
Inc., Hagerstown, Md. 

The FDA charged that but- 
ter made by Potomac Cream- 
ery was produced from a “de- 
composed substance by reason 
of having been manufactured 
from rotten cream.” 

The agency supported its 
claim with the results of two 
tests developed over a number 
of years by the Division of 
Foods: total water insoluble 
acids (WIA) test and the 
butyric acid test. These are 
two of the indices for detect- 
ing decomposition chemically. 

Denial of the charges led to 
a non-jury trial before Dis- 
trict Judge Rozel Thomson 
in Baltimore. The court held 
that the tests proved “beyond 
a reasonable doubt” that the 
butter was made from rotten 
cream. 

The creamery was fined 
$500 and two of its officers 
were fined a total of $500. 














Swift, two others, fined 
for Poultry Act violations 







Court actions have been 
taken against three companies 
for violations of USDA’s Poul- 
try Products Inspection Act. 

Swift & Company, of IIli- 
nois, has been fined $700 by 
U.S. District Courts. The vio- 
lations, which took place at 
branch plants in Cincinnati 
and Sioux City consisted of 
selling uninspected poultry 
products in interstate com-; 
merce. 

USDA reports that at. both 
plants a “further. processing” 
operation — cutting up of 
chicken — was being per- 
formed without required Fed- 
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Musselman's new half-million cubic foot warehouse, Arendtsville, Pennsylvania, 
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“Almost 43,000 square feet of Styrofoam 
insulation board keeps our new cold-storage 
warehouse at an even 32°F.,” says Nelson 
Weber, Farm Technologist for The C. H. 
Musselman Company. “Styrofoam gives us 
an ideal storage environment—a critical 
matter for apple crops, much of which may 
have to be stored for several months before 
marketing.” 

This new half-million cubic foot capacity 
warehouse at Arendtsville, Pa., is insulated 


with 4-inch thick Styrofoam, installed by a Dow Approved 
Insulation Contractor. The general contractor on this ware- 
house job declares, ‘Installation of Styrofoam by an AIC 
pays—we know he’ll give us the best possible job because 
of the experience of his professionally-trained crews. High 
quality workmanship and asuperior product (Styrofoam) add 
up to a thoroughly satisfactory job—one that’s done right!” 


Styrofoam—lightweight, rigid insulating material—has 





Nelson Weber, Farm Technologist, 
The C. H. Musselman Company. 


THE DOW CHEMICAL COMPANY 
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“It pays to select STYROFOAM and an Approved 
Insulation Contractor to install it!” 


a low “K”’ factor that stays low. Its millions 
of tiny, non-interconnecting air cells pro- 
vide high resistance to water and water 
vapor—water does not penetrate to freeze, 
swell and crack the insulation. And Styro- 
foam won’t attract vermin, an important 
consideration in food storage. 

The seal above is displayed by Dow 
Approved Insulation Contractors, chosen 
by Dow for their experience, business repu- 
tation, and high quality workmanship. The 


AIC takes great care to follow Dow recommendations for 
installing Styrofoam. For the names of Approved Insulation 
Contractors near you, write THE DOW CHEMICAL COMPANY, 
Midland, Michigan, Plastics Sales Dept. 1539BH6. 





Styrofoam is a registered trademark of The Dow Chemical Company. 
It is applied only to the homogeneous expanded polystyrene made 
according to an exclusive Dow process. Styrofoam brand insulation 
board is available only from Dow and its authorized representatives. 


Midland, Michigan 
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Stops moisture... 


STYROFOAM: 


for pipe covering insulation 


Low-temperature pipe covering made 
of Styrofoam does an excellent job 
and requires minimum maintenance. 
Its unyielding resistance to moisture 
and its permanent low thermal con- 
ductivity prevent condensation and 
dripping—reduce heat transfer. 


Pipe covering made of Styrofoam will 
not crack or split from thermal shock. 
Since it does not absorb water, it is 
not affected by ice build-up around 
uninsulated valves. It’s lightweight 
and easy to apply. A complete line of 
pipe and vessel covering made from 
Styrofoam is available from the fol- 
lowing fabricators: 


COLUMBIA ASBESTOS CO., Portland, Ore. ® 
ENGINEERED FOAM PLASTICS CORP., Elkhart, 
Indiana © GLO-BRITE PRODUCTS INC., Chicago, 
Illinois © KENNEDY INDUSTRIES, Los Angeles, 
California ® KRANSCO MANUFACTURING COM- 
PANY, South San Francisco, California © MMM 
INCORPORATED, Houston, Texas © ROBINSON 
INDUSTRIES, Coleman, Michigan © STYRO FABRI- 
CATORS, Kansas City, Kansas © STYROFORMICS, 
INC., Somerville, Mass. © STYROPLASTICS, 
INCORPORATED, Minneapolis, Minnesota ¢ 
TUFFLITE PLASTICS, INC., Ballston Spa, New York 


<> 
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eral inspection, and that this 
poultry product was then sold 
to customers in other states. 

Swift & Company pleaded 
guilty to five counts of viola- 
tion at its Cincinnati plant. 
The U.S. Court for the South- 
ern District of Ohio imposed 
fines totaling $500 — $100 on 
each of the counts. The U‘S. 
Court for the Northern Dis- 
trict of Iowa imposed a fine 
of $200 for the violation at 
the Sioux City plant. 

Two Rhode Island poultry 
processing companies were 
fined a total of $400 by the 
U.S. Court for the District of 
Rhode Island at Providence. 

Both the Birch Hill Poultry 
Farms, Inc., North Smithfield, 
and the Supreme Poultry 
Company, Inc., Johnston, 
pleaded guilty to charges of 
selling in interstate commerce 
poultry products not marked 
as having been inspected for 
wholesomeness. 

Both companies shipped 
containers of uninspected 
poultry or poultry parts to 
outlets in Massachusetts, 
USDA said. 

Birch Hill pleaded guilty 
to two counts of violation and 
fined a total of $300. The Su- 
preme Poultry Co., which 
pleaded guilty to one count, 
was fined $100. 

In another poultry action, 
a California meat retailer 
pleaded guilty and was fined 
$400 for falsely advertising 
that poultry he offered for sale 
was “U.S. Grade A.” 

Court action against the 
company, H. M. & D., Inc. of 
Torrance, resulted from vio- 
lation of the Agricultural 
Marketing Act of 1946. 


Food and drug laws: 
a resumé for businessmen 


Federal food and drug laws, 
their background, purposes, 
administration, and their im- 
pact on food manufacturers, 
is explained in layman’s lan- 
guage by an expert in this 
field in a 37-page booklet, 
“What the Businessman 
Should Know About the Laws 
of Foods, Drugs and Cosmet- 
ics.” 

Written by Vincent A. 
Kleinfeld, food law specialist 









i E E PRODUCTS 


For Reduced Processing Costs 


Style A Kettle 


Style CW Kettle % Jacketed, 5 to 500 gal. 


2% Jacketed, 80 to 300 gal. 





Style B Kettle 
Full Jacketed, 10 to 300 gal. 





Pressure Kettle 


Style CW3T Kettle 
with Center-Line Scraper 
Agitator, 80 to 300 gal. 


% Jacketed, 40 to 200 gal. 


Pulp Tank 
500 to 2,000 gal. 


Vacuum Pan if 
30 to 500 gal. 


- ‘ Quick Cooling 
Storage Tank ™’ f . Pan 
100 to 5,000 gal. . ; 50 to 200 gal. 


Write for bulletins 
on any of the 
products illustrated. 


METAL PRODUCTS q 
Cc re) ‘vihacta ed aS INC. Kettles, Tanks, Agitators Vacuum 


Plain and Processing and and Pressure 
Jacketed and Storage Accessories Equipment 


414 PINE STREET, PHILIPSBURG, PA. 


ALL LEE. KETTLES ARE MADE 
TO A.S.M.E. CODE. 
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BAKING BREAKTHROUGH 20%." 


How Durkee Research is Revolutionizing Baking with a Fluid Shortening 


THE PROBLEM: Develop a superior emulsified 
shortening to meet the needs of today’s wholesale 
bakeries. As more and more large scale bakeries 
turn to automated production facilities, ingredient 
suppliers must adapt or develop products expressly 
for the bulk handling systems such facilities require. 
Durkee, long a supplier of emulsified shortenings 
to the bakery industry, turned to its Technical 
Service Staff to meet this challenge. 


THE SOLUTION: Liquefy, Emulsify, Infuse: Pro- 
ducing emulsifiers for over 20 years, Durkee knew 
what potential baking improvements lay waiting 
the development of a workable combination of 
emulsifiers and oil in one pourable, pumpable fluid 
product...a product built for automated bulk 
handling systems. Using developmental and pro- 





DURKEE tecunicat service 


Department FP e« 900 Union Commerce Buliding « Cleveland 14, Ohio 


duction procedures learned through those years of 
experience, Durkee perfected a method of infusing 
microscopic crystals of a unique emulsifier into a 
top quality liquid oil that produces lighter, finer 
textured baked goods with longer shelf life. We 
named this new shortening FLuip FLex. 


THE SIGNIFICANCE: Revolutionary. Here again, 
Durkee’s technical competence in the fields of fats 
and oils led to an entirely new concept of produc- 
tion for an entire industry before the industry knew 
it could be done. Purposeful research is continually 
in progress at Durkee. Here is where we may be 
able to help you most whenever your product or 
process warrants further attention. We’d be glad 


to help. Just phone or write. 
go a) 
CUT CYS) 


Jamaica,N.Y. « Loulsvillie, Ky. e¢ Berkeley, Calif. e Chicago, Ill. 
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with the Washington firm of 
Bernstein, Kleinfeld & Alper, 
the booklet explains what 
businessmen should know 
about the Food, Drug & 
Cosmetics Act, Meat Inspec- 
tion Act, Poultry Products In- 
spection Act, Virus, Serum & 
Toxin Act, Federal Trade 
Commission Act, Insecticide 
Act. It also explains the im- 
portance of some of the re- 
cent amendments to these acts 
and illustrates, by citing a 
number of court decisions, 
how these amendments are 
being enforced. 

Mr. Kleinfeld points out 
that compliance with these 
rules and regulations requires 
familiarity with established 
orders of actions in dealings 
with federal agencies. Know- 
ing these procedures can save 
food processors a good deal of 
wasted time and effort, he 
says. 


Single copies are available 
on request without charge. 
Address requests to Vincent 
A. Kleinfeld, Bernstein, Klein- 
feld & Alper, 1725 Eye Street, 
Washington 6, D.C. 

6681 on Reader Service Slip. 


Rankin, Kirk, Miller get 
new FDA ‘staff’ roles 


Commissioner George P. 
Larrick has named three as- 
sistant commissioners as FDA 
staff officers. A spokesman ex- 
plains that this is similar to 
the move from line to staff 
duty in a military service. 
The three now are advisory 
officials. 

The new assistant commis- 
sioners are former assistant 
for general activities Winton 
B. Rankin, whose responsibili- 
ties will include program mat- 
ters and general administra- 
tion; J. Kenneth Kirk, for- 
merly an assistant to the 
Commissioner, whose primary 
area will continue to be regu- 
lations making; and Leo L. 
Miller, director of the division 
of administrative manage- 
ment, who will supervise fis- 
cal, personnel, and space mat- 
ters. The promotions essen- 
tially upgrade’ “assistants to 
the commissioner” to assistant 
commissioners. 
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STANDARDS OF IDENTITY 


Final Actions 


Self-rising flour and enriched self- 
rising flour standard amended 
(Federal Register April 29) to 
allow use of sodium aluminum 
phosphate as an additional acid- 
reacting optional ingredient. 


Canned sweetpotato standard 
amended (Federal Register April 
29) to permit use of corn sirup, 
dried corn sirup, glucose sirup, 
and dried glucose sirup in forms 
other than mashed. 


Pending 


Ice cream: International Assn. of 
Ice Cream Manufacturers seeks 
change in frozen dessert standard 
to allow weight of chocolate or 
cocoa to be multiplied by 2.5 
(standard now says 1.5) in formu- 
la for butter fat and milk solid 
reduction. 


Pineapple: National Canners Assn. 
seeks a standard (Federal Regis- 
ter April 25) for artificially sweet- 
ened canned pineapple requiring 
that “artificially sweetened” be a 
mandatory designation preceding 
the optional designations _ like 
“slices, half slices, broken slices, 
tidbits, chunks, cubes.” 


Shrimp: Quaker Oats Co. seeks a 
change in the proposed standard 
for trozen raw breaded shrimp 
to permit optional ingredients, 
specifically barley flour, among 
the types of flour that can be 
used as ingredients for breader 
and batter mixes. It also asked 
that the lists of phosphates in the 
standard proposal be expanded 
to include sodium acid pyrophos- 
phate and sodium aluminum phos- 
hate. 

DCA Food Industries has asked 
for the inclusion of the following 
optional ingredients in the same 
standard: caseine and _ derived 
salts (sodium caseinate, calcium 
caseinate), modified starches, mo- 
lasses, malt, malto-dextrins, cal- 
cium chloride or potassium chlo- 
tide, hydrolyzed animal protein, 
methyl cellulose, mono- and 
diglycerides, nordihydroguaretic 
acid, ascorbic acid (or its salts) 
tocopherols, sodium aluminum 
Phosphate, sodium aluminum sul- 
fate, sodium acid pyrophosphate, 
monocalcium phosphate, mono- 
calcium phosphate monohydrate, 
glucono delta lactone, potassium 
acid tartrate, calcium lactate, bi- 
carbonate of soda, baking powder. 

Hoffmann-LaRoche has asked 
that this standard should include 
ascorbic acid at levels not ex- 
ceeding 250 mg. per pound of 
shrimp as an additional _ per- 


UNE 1961 











Staley’s Quality 
Improvement Pointers: 

































































How Sweetose Syrup ensures precise control of browning and sweetness—gives 


That “Magic Touch” of Balanced Flavor...Appetizing 
Color and Sheen that builds repeat sales! 


It takes a touch of magic if pork and beans are to have the kind of 
flavor and appearance that will win complete customer approval in 
today’s highly competitive sales race. And there’s no surer, more eco- 
nomical way to give your beans this delicate “‘just-right” touch than 
with Sweetose, Staley’s enzyme-converted corn syrup. 

Sweetose ensures precise control of browning without excessive cook- 
ing. Gives beans a deeper, richer, more appetizing color and sheen. 
Imparts a balanced sweetness that never varies. Delivers a zestier, 
tangier flavor that builds consumer loyalty for your brand. 

For complete information on the quality improvement advantages 
Sweetose can give in a variety of applications, see your Staley Repre- 
sentative or write to: 





Ee eee i 


In catsup, Sweetose holds in sweet pickles, Sweetose as- 
that “‘fresh-pack” rich red sures balanced sweetness; a 
color. Enhances flavor. Im-  tangier flavor with faster finish- 


proves gloss and sheen, ing, less softening. A. E. Statey Mre. Co., Decatur, Iv. 


AL ENZYME-CONVERTED CORN SYRUP 





THE ORIG! 
BRANCH OFFICES: ATLANTA * BOSTON » CHICAGO + CLEVELAND + KANSAS CITY + NEW YORK + PHILADELPHIA « SAN FRANCISCO «+ ST. LOUIS 
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Florasynth Labs. (Canada Ltd. 
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LABORATORIES, INC. 


Check list of practical tests 


for FLORASYNTH -. 
TRUE FRUIT FLAVORS *. 


and other natural flavors .” "Me: *. 


APRICOT “e. 
RASPBERRY —“s 
STRAWBERRY —“e 
PINEAPPLE os” 
BLACKBERRY +" 
CHERRY 5° 


°. PEACH : 


and others 
o - 


Recommended 


TRY) ALY 


EXECUTIVE OFFICES: 900 VAN NEST AVE., (BOX 12) NEW YORK 62, N.Y. - CHICAGO 6 + LOS ANGELES 21 


lanta © Boston © Cincinnati © Dallas © Detroit © Minneapolis « New Orleans © St. Louis * San Francisco 


) © Montreal, Toronto, Vancouver, Winnipeg ¢ 
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mitted antioxidant and/or option- 
al ingredient. 


Swiss cheese standard proposed 
amendment to allow use of yel- 
low color supported by Borden 
Co., opposed by consumer groups 
and Kansas State Board of Health, 


Canned tuna standard proposal 
to require “tuna in water’ in 
product name opposed by Catz 
American Co., importer of Deep 
Blue label tuna. 


ADDITIVES 


Clearances 


Radiation sources: Use of iso- 
topes krypton 85, cobalt 60, and 
radium 226 for the inspection of 
foods and food packages and 
for controlling food processing 
have been approved by FDA 
(Federal Register March 28). 


Bread, egg whites: Use of cal- 
cium _ stearyl-2-lactylate as a 
dough conditioner may be used 
in flour for bread up to 05 
part for each 100 parts by 
weight of flour used. Use as a 
whipping agent in liquid and 
frozen egg whites is limited to 
0.05%, and in dried egg white 
to a level of 0.5%. 


Pesticide tolerances _ established 
(Federal Register April 29) for 
Geigy’s Diazinnon for alfalfa hay 
(10 p.p.m.), corn forage (6 p.p.m.), 
alfalfa and bean hay (3 p.p.m), 
sweet corn, peas, almond hulls, 
pea forage, and bean forage (0.75 


p-p-m.). 
Coffee: 


dues in 


resi- 


Trichloroethylene 
ground 


decaffeinated 
coffee is permitted (Federal 
Register April 24) up to 25 
p-p-m. For instant decaffeinated 
coffee the tolerance is 10 p.p.m. 


Polyolefin films: Erucamide 
(erucylamide) has been cleared 
(Federal Register April 24) “as 
a release agent in polyolefin 
films in accordance with good 
manufacturing practice.” No tol- 
erance limits or specifications 
were included in the order. 


Petitions 


Almonds, eggplant, peppers, pi- 
mentos — _ pesticide: Niagara 
Chemical seeks tolerance for 
ethion (0,0,0,0’-tetraethyl §, 
S’-methylene _bisphosphorodithio- 
ate) of 5 p.p.m. for almond hulls 
and 1 p.p.m. for almonds, egg- 
plants, peppers, and pimentos. 


Rubber products: Rubber Manu- 
facturers Assn. seeks clearance 
(Federal Register May 3) for “the 
safe use of rubber products made 
of various components and us 

in packing, processing, preparing, 
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food regulations 


treating, packaging, transporting, 
or holding food.” 


Chicken feed: Dow seeks clear- 
ance (Federal Register May 2) 
for use of zoalene coccidiostat 
with growth-promotion levels of 
manganese bacitracin, zinc bac- 
itracin, and bacitracin methylene 
disalicylate in medicated chicken 
food. 


Paper — slimicide: Vineland 
Chemical Co. seeks clearance 
(Federal Register May 5) for use 
of bis-1, 4-bromoacetoxy-2-butene 
as a slimicide in products of pa- 
per and paperboard used in food 
packaging. 


Heifer feed: Dow seeks clearance 
(Federal Register April 26) for 
systemic insecticide ronnel (0,0- 
dimethyl 0-(2-4-5-trichloropheny]) 
phosphorothioate) for use in medi- 
cated feed for dairy heifers up 
to 60 days before first calving. 


Swine feed: Squibb seeks clear- 
ance (Federal Register April 28) 
for nystatin at a level of 20 grams 
per ton in swine feed as a growth 
promoter. 


Poultry feed: Zonolite Co. seeks 
clearance (Federal Register April 
25) of exfoliated vermiculite min- 
eral for use in poultry feed as a 
nutrient carrier, physical condi- 
tioner, and/or pelleting aid. 


Starches: National Starch & 
Chemical Corp. seeks clearance 
of three varieties of modified 
starches: modified by not more 
than 4% of succinic anhydride 
nutralized with sodium hydroxide, 
with not more than 3% octenyl 
succinic anhydride and nutralized 
with sodium hydroxide, and not 
more than 2% octenyl succinic 
anhydride and neutralized with 
aluminum sulfate. 


Paper — defoamer: Arnold, Hoff- 
man & Co. seeks clearance for 
19 ingredients of defoamer for- 
mulations for use in processing and 
manufacturing pulp, paper and 
paperboard products: aluminum 
stearate, cutyl stearate, cetyl al- 
cohol-ethylene oxide condensate, 
cyclohexanol, formaldehyde (aque- 
ous, 3%), glycerol monostearate, 
deodorized kerosene, methyl pal- 
mitate-oleate mixture, mineral oil, 
oleic acid, paraffin wax, poly- 
oxyethylene oleate, polyoxyethyl- 
ene (20) sorbitan tristearate, poly- 
sorbate 80, stearic acid, tall oil, 
tallow sulfated tallow. 


Melons, tomatoes — insecticide: 
Nutrilite Products has petitioned 
(Federal Register April 19) for a 
generally recognized as safe” ex- 
emption from the Miller Law for 
tesidues of viable spores of the 
micro-organism Bacillus thuring- 
lensis Berliner in or on melons 
and tomatoes. END 
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SALAD AND DESSERT 
GELS made with KELCO- 
GEL HV have superb body and 
excellent texture. They will not 
melt, soften or show leakage 
at room temperatures. Mold 
release is fast and clean, with- 
out heat. 
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DIETETIC PUDDINGS 
made with KELCO-GEL LV 
have firm velvety body for 
added taste and eye appeal. 
Palatability of low sugar for- 
mulations is greatly improved 
by the gelling action of 
KELCO-GEL LV. 
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Che unique Keleo Alpin Colloids To imptove. your food produits 


PACKAGED DRY MIX 
DESSERTS made with 
KELCO-GEL HV and KELCO- 
GEL LV absorb cold water 
rapidly to produce uniform, 
tender-textured puddings, gels 
and fillings that are extra light 
and effectively stabilized. 


No More Effective Way To Produce 
Clear, Sparkling Food Gels 


Tailor made to produce clear sparkling gels, the 


a high degree of stability is desired along with a 


KELCO-GELS are sodium salts of alginic acid minimumchangein viscosity and body properties. 


that are highly soluble in water. 


KELCO-GEL HV is recommended for use where 
considerable added viscosity is required with a 
minimum amount of stabilizing action. 


15 Terminal Avenue, Clark, New Jersey * 20 N. Wacker Drive, Chicago 6, Illinois * 530 W. Sixth Street, Los Angeles 14, Calif. 
Cable Address: KELCOALGIN — CLARKNEWJERSEY 


Yours On Request: Free samples of KELCO- 


GEL HV and KELCO-GEL LV and new Techni- 
cal Bulletins describing these unique Kelco algin 
products. At your service, too, are highly quali- 


fied food technicians ready to give individual 
KELCO-GEL LV is recommended for use where attention. 


KELCO-GEL HV° KELCO-GEL LV® products os Keleo Company 


6684 on Reader Service Slip. 

























































@ MAXIMUM VERSATILITY — Variable Stroke Drive, a STEPHENS-ADAMSON 
EXCLUSIVE Feature provides infinitely variable control over feeding and con- 
veying. Conveys practically all types of bulk materials. May be used to heat, 
cool, de-water, dry or screen...and in separating solids from liquids. Self 
feeding trough handles material flow as high as 90 F,P.M. 


@ LOW INITIAL COST — Dynamically balanced conveyors cost little more 
than unbalanced units. Eliminate costly supporting structures and have a 
more flexible conveyor by using a balanced unit. Balanced conveyors can 
be suspended and even used in the same area as intricate weighing equip- 
ment by means of a unique S-A vibration dampening system. 


@ LOW OPERATING AND MAINTENANCE COSTS — conveyor trough vibrated 
by coil springs operating at natural frequency requiring little additional power. 
Spring stress and flexure are kept unusually low . . . lubrication confined to 
drive, motor and self aligning ball bearing units minimizing maintenance, 
Eliminates spillage. Easily cleaned, sterilized. 


@ FLEXIBILITY — Available in any length and width. Special supports seldom 
required. Minimum space and headroom needed. 


@ SAFETY — well guarded synchronized drive and balanced frame. 


@ Comparative Costs Between Balanced and Unbalanced Conveyors for your 
Application Available on Request. 


Balanced Natural Fre- 
quency Conveyor Unit, 
complete with drive. 
Conveyor troughs are 
furnished with screening 
decks for scalping off 
oversize material and 
for conveying. 


WRITE TODAY 


TTR Lah 
NAW CURATED ede 
NATURAL FREQUENCY 
TUL e 
CONVEYORS 


*Patent Pending 
** Also Available in Unbalanced Design 


STABILIZER | 
(ROCKER ARM| ad . 
BALANCE | 
FRAME 
(COUNTERWEIGHT) 


OPTIONAL . 
INERTIA BLOCK (CONCRETE BALLAST 
ISOMODE PADS (VIBRATION DAMPENER) 


Illustration shows how conveyor trough and balance 
frame move in opposite directions to prevent most of the 
vibration from reaching the conveyor frame. 


ENGINEERING DIVISION 


FOR wom Of -PHENS-ADAMSON MFG. CO. 


BULLETIN 3 J MATERIALS HANDLING PRODUCTS 
6 - GENERAL OFFICE & MAIN PLANT, 17RIDGEWAY AVE., AURORA, ILL. 


SPEEDWALK® PASSENGER CONVEYORS | 
SEALMASTER BALL BEARING UNITS 
SPHERCO® BEARINGS & ROD ENDS 


PLANTS LOCATED IN: LOS ANGELES, CALIF. © CLARKSDALE, MISS. 
BELLEVILLE, ONT. © MEXICO CITY, D.F. 
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Dr. John M. Jackson of the 
Research Division of Ameri- 
can Can Co., Barrington, IIL, 
has been named President- 
Elect of the Institute of Food 
Technologists, He will become 








IFT President at the 1962 an- 
nual meeting in Miami Beach. 
Dr. Jackson has been prom- 
inent in the Chicago IFT Sec- 
tion’s activities since 1939, and 
has served in various capaci- 
ties with the Research and 
Development Associates, Food 
& Container Institute, Inc. He 
also has been active in the 
technical activities of the Na- 
tional Canners Association. 


At the 1961 Gordon Research 
Conference on Food and Nu- 
trition, to be held August 21- 
25 at Colby Junior College, 
New London, N.H., conference 
meetings will be held mornings 
and evenings, with the after- 
noons free for reading, recrea- 
tion or discussion-group par- 
ticipation. 

This year’s program includes 
these conferences: Monday — 
Food Additives; Special Nu- 
trition Problems. Tuesday . : 
Fatty Acids and Tocopherol; fi . ° 
Cabohedntes “and ‘Natit WOVOTPUL, quality, eye-appealing foods... 
Utilization. Wednsday — 

Nutrition and Disease. Thurs- 


ee an naturally superior...when made with CORN 
(cont’d.); Future Food Prob- 
sugars, starches and syrups from... PRODUC TS 


lems. Friday — Obesity and 
COMPANY 
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Atherosclerosis. , 
Purpose of the program 1s 
to bring experts up-to-date on 
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uct at right, circle 6686... 
see information request blank 
opposite last page. 






WRITE OR PHONE Corn Products for expert technica/ assistance... 


For more information on prod- t rey & 
: helpful data on these fine products for the Food Industry: 






CERELOSE® dextrose sugar - REX® - GLOBE® « MOR-SWEET® corn syrups - BUFFALO® * HUDSON RIVER® * SNOWFLAKE® starches. 
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PRODUCTS COMPANY inbcusTRIAL DIVISION ¢ 10 East SG Street, New York 22,N.Y. 
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PROBLEMS OF PRECISE 
TEMPERATURES IN WINE 
PASTEURIZATION 


It’s a shame that so many people 
think you throw grapes in a vat, 
press them, bottle the juice, and 
just wait a while to create wine. 
Even those who pride themselves 
on their knowledge of wines are 
seldom aware of the artful 
engineering required. Pasteurizing 
wine is actually much more delicate 
and tricky than pasteurizing milk. 


Take temperatures. Wine must be 
pasteurized at 140°F. And spoilage 
can cause economic havoc. Those 
are the facts of life in the world 

of wine. They might not seem too 
difficult to live with unless you’re 
in the wine or food processing 
business. Then you probably know 
how tough things can get when 
you have a rendezvous witha 
thermometer. 


Take New York’s Monarch Wine 
Company, producers of 
Manischewitz Wines. Their 
Problem: how to maintain the 140° 
temperature in the heat exchangers 
despite wide variations in the rate 
of wine flow. These variations, 
between 5 to 60 gallons per minute, 
result from slowdowns and 
recoveries in the bottling process. 
Problem: entire system must be 
capable of complete shutdown 
when necessary. Problem: wine 
temperatures must be raised to 140° 
as rapidly as possible, sometimes 
an immediate jump of 100°. 


Attracted perhaps by aspects of the 
situation that had little to do with 
pure science, Sarco engineers 
applied the collective experience 


ra’ 








of Sarco technology to the solution 
of this serious problem. The result 
for Monarch: the degree of control 
the process demanded—achieved 
through the excellent use of Sarco 
Temperature-Pressure Regulators, 
Float Thermostatic Steam Traps, 
Thermo-Dynamic Steam Traps, and 
Pipeline Strainers. 


Sarco engineers, ever resourceful, 
divided each of the two large 
Cherry-Burrell plate-type heat 
exchanger units into two separate 
sections with a blank baffle plate, 
each with a separate Sarco control, 
Thermal sensing bulbs were 
installed in wine discharge and 
throttling controls hooked into 
steam supply. As demand 
























fluctuates, one or both regulators 
function to maintain the 140° 
temperature. In higher demand, 
both regulators are operative; as 
demand drops and flow decreases, 
only one regulator supplies steam. 
Pasteur himself would have 
been elated. 


Each of six smaller capacity 
shell-and-tube heat exchangers 
required only one regulator, with 
sensing bulb inserted into the 
outlet side of the wine filled shell, 
and the regulator throttling steam 
supply to the tube section. Thus, 
by controlling flow of steam to the 
exchangers on the basis of pressure 
and temperature, the Sarco 
regulators were able to maintain 
the temperature of the wine at 
precisely 140° regardless of 
fluctuations in demand or supply 
rate. Whew! A lot of engineering 
went into those two sentences. 


From here on it’s downhill. To 
secure complete cut off of the steam 
supply during scheduled shut- 
downs of the bottling run, solenoid 
valves were provided to 
supplement normal modulating 
action of the controls. To discharge 
widely varying loads of condensate 
continuously and remove 
immediately all air and 
incondensible gases, Sarco Float 
Thermostatic Steam Traps were 
installed on all condensate outlets. 
On the drips before each control 
valve a Sarco Thermo-Dynamic 
Steam Trap was installed to insure 
delivery of dry steam. Sarco 


Pardon our monopolizing the conversation in this series of paid communiques, but we're trying our 
best to interest you in certain subjects that concern us both—to the point where you'll communicate. 
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Pipeline Strainers were installed 
before all steam traps and valves 
to protect them against damage by 
any foreign bodies. And thus ends qa 
classic story of the grape. 


Still, this story has been condensed 
far too much, really, and we feel 
you’ve been cheated out of the 
story’s more delicious details. You 
needn’t be, however. We’ve printed 
the facts in detail for posterity 
and you in Sarco Case History 185, 
complete with drawings that 
practically make it a do-it-yourself 
kit. If you would like a copy, we 
will be flattered to receive 

your request, and dispatch it 

with dispatch. 


WE’RE ALWAYS IN... AND 
THE WELCOME MAT’S OUT 


We always take it for granted that 
if you are going to be in the 
vicinity of our plant you’ll phone or 
drop us a line so we can invite you to 
visit us. You’ll find that our factory 
in Bethlehem, Pennsylvania, is on 
many well-travelled routes, and 
that our steam laboratory has much 
to offer in interest and helpfulness, 









Forgive us for being immodest, but 
the lab is the most up-to-date 
of its kind in the country. 


When you visit us, don’t allow 
yourself to get sidetracked by the 
drill presses and automatic lathes. 
We’re proud of this equipment 
but you’ve probably seen metal 
mutilated before, and it’s our steam 
laboratory that’s unique. We 
promise you a good show, and if 
you have any problems, bri ing them 
along. We’ll solve them while 

you wait. 


ANYONE FOR KEY CHAINS? 


We seem to have these key chains. 
Want one? They’re much more 
convenient than a case. A tiny 
replica of a Sarco Thermo-Dynamic 
Steam Trap, Type TD-50 is 
attached, but you can always 
remove it if you find it too 
commercial. There must be many 
things you could use these chains 
for. Fishing sinkers? Lengthening 
a light cord, maybe? Anyway, if 
your Sarco Representative is 

out, write in. 
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news 





the latest developments, to 
analyze significance of these 
developments and to provoke 
suggestions concerning the 
underlying theories and prof- 
itable methods of approach for 
making progress. The review 
of known information is not 
desired. 

For information and_ re- 
quests for attendance at the 
conferences, write: Dr. W. 
George Parks, director, Gor- 
don Research Conferences, 
Colby Junior College, New 
London, N.H. 


A feature of the recent 37th 
annual meeting of American 
Society of Bakery Engineers, 
at the Edgewater Beach Hotel 
in Chicago, was the testimo- 
nial dinner for Victor E. Marx, 





Victor E. Marx 


who retired after serving as 
secretary-treasurer since the 
Society was formed in 1924. 
Marx will continue to serve 
the Society on a_ part-time 
basis over the next two yr as 
secretary-emeritus. 


Dr. Majel M. MacMasters, 
professor at Kansas State Uni- 
versity, and recent awardee of 
the American Assn. of Cereal 
Chemists’ Osborne Medal, has 
been named president-elect of 
the AACC — the first time in 
20 yr that a woman has been 
elected to that post. 


The Food Law Institute has 
elected to its board of trustees 
Lee S. Bickmore, president 
and chief executive officer of 
National Biscuit Co., and 
Frank R. Armour, Jr., presi- 
dent of H. J. Heinz Co. 


More Association News appears on 
Page 15, 
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THE PURECO CO. 
COLD BLUE LINE 


prevents product damage from “heat shock” 

























Pureco Carbon Dioxide liquid sprayed into trucks or railroad cars re- 
duces interior temperatures to sub-zero in seconds. The warm mois- 
ture-laden air is flushed out and replaced with cold, dry vapor, thus 
preventing ‘heat shock” from loading temperatures. Time-consuming 
pre-cooling periods are shortened—after loading pull-down periods 
are eliminated—product temperatures remain constant, $ 


PURECO CO, 
ee 
BLAST CHILLING’ Pureco CO, Blast Chilling needs no special equipment . . . it acts as 
an auxiliary to your truck’s normal refrigeration system. . . mechanical 
r exon - units, hold-over systems or “‘DRY-ICE”. Result . . . savings in fuel, 
maintenance and product. 
Pureco ‘“‘DRY-ICE” holds zero temperatures. 
Pureco “‘DRY-ICE” is the coldest (—109°F) solid refrigerant com- 
mercially available. It is simple to use, easy to handle, does not melt 
but passes directly to a gas. The degree of cooling of ““DRY-ICE”’can 
be thermostatically controlled by blowers or other simple means. 
Have a trial Blast Chilling demonstration. 
Pureco would like to demonstrate the specific uses of Pureco COz 
Blast Chilling and ““DRY-ICE” to you in your plant under your work- 
ing conditions . . . with no obligation on your part. Call your local 
Pureco representative for details or write: 















PURE CARBONIC @ 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 
Nation-Wide Pureco CO, Service-Distributing Stations In Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 








Cuneco lee} 
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"* COLUMN 


was custom- 







engineered to do 
a specific Job 
for our 


client. * 





































* A world-famous California 
winery uses this Thermovac 
fabricated fractionating column 
with auxiliary equipment to 
capture and preserve the delicate 
and elusive ‘‘bouquet”’ that is 

so essential to fine wines. 












THERMOVAC will custom-engineer 
and fabricate the processing equip- 
ment best for your job! 

e Evaporators @ Heat Exchangers 
e@ Process Automation @ Rotary 
Coil and Steam Jacketed Kettles 
@ Specialized equipment for the 
Food and Chemical Industries. 










Write or call for immediate service; 
expert consultation! 






P.0. Box 209 « 819 East Hazelton Avenue 
Stockton, California - 
Phone HOward 6-4385 
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December completion is 
scheduled for the new $750,- 
000, 86,000-sq-ft plant being 
erected by Skinner Manufac- 
turing Co. on a four-acre tract 
outside of Omaha. Described 
as the nation’s “most modern” 
macaroni manufacturing plant, 


the structure will enable the 
company to increase produc- 
tion about 50 per cent. An 
additional $450,000 investment 
is being made in new manu- 
facturing, automatic flour han- 
dling and packaging equip- 
ment. 


Dr. William E. Thompson, 
recently director of the de- 
partment of chemistry and 
chemical engineering at South- 
west Research Institute, has 
been appointed director of re- 
search for Archer-Daniels- 
Midland Co., Minneapolis. Dr. 
James C. Konen, vice presi- 
dent in charge of research 
and development, had been 
functioning as director of re- 
search in addition to his 
responsibilities for over-all 
direction and administration. 


A. E. Staley Manufacturing 
Co., Decatur, Ill, announces 
two supervisory promotions in 
its manufacturing division: 
Nat Kessler has been named 
director of process engineer- 
ing, and Roger J. Mauterer 
succeeds him as chief chemical 
engineer. Staley also an- 
nounces promotion of corn di- 
vision manager L. E. Doxsie to 
a position of executive respon- 
sibility for the division, suc- 
ceeding L. S. Roehm, whom he 
also succeeds on the company’s 
operating committee. 


Central Soya Company has 
voted to exercise the com- 
pany’s option to buy the Glid- 
den Company’s Chemurgy Di- 
vision, effective September 1. 
Central Soya has been operat- 
ing the Chemurgy Division 





The choice for quality manufacturing 

















Pure Vinyl 


PLASTIC 
FOOD 
TUBING 


Mayon plastic food tub- 
ing is used on the 
BINER-ELLISON FILA- 
BELMATIC simultane- 
ous filling and labeling 
machine. Another 
quality manufacturer 
using Mayon food 
tubing. 


Qualities that assure satisfaction ! 


The continued satisfactory performance of your 


oe NON-TOXIC ——— p cele mscr gi — well os upon 
the quality of the plastic tubing you install. That is 
* TASTELESS-ODORLESS why it is so wise to specify MAYON pure vinyl... 
the highest possible quality. The high degree of 
* CRYSTAL CLEAR flexibility and toughness of this finer tubing makes 


% GLASS-SMOOTH- FLEXIBLE it particularly adaptable to intricate installations. 


All ingredients sanctioned by the Food and Drug Administration 


* RESISTS ACIDS, ALKALIES WRITE FOR COMPLETE INFORMATION 


Available from 4%” to 2” inside diameter. Continuous Ay ow @) N p LA ST : ts 4} 


lengths up to 100 ft. Available with stainless steel 
braid for high pressure applications. 


415-17TH AVE. NO. « HOPKINS, MINN. 
Phone: WEst 5-2187 
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An electronic capacitance - sensi- 
tive measuring instrument pro- 
viding a continuous indication for 
level measurement and control of 
liquids, solids, viscous fluids, acids 
and granular materials. The 
ELECTR-O-LEVEL sensing probe 
is mounted internally and can be 
supplied as a “rigid” rod or as a 
“flexible” insulated wire. Non- 
sparking, ELECTR-O-LEVEL is 
easily installed, quickly calibrated ELECTR-O-LEVEL is recom- 
and requires a minimum of main- mended to the food processing 
tenance. Various probe designs are industry for use with liquid, 
available to meet abnormal tem- semi-solid and solid food prod- 
perature and pressure conditions. ucts, etc. Tell us your needs. 


Standard motes 115 VAC. Power supply transistorized 
or 12-24 VDC operation 


WRITE FOR BULLETIN L-1053 






SU eS INC. 


BOX ‘556 
PIONEERS TN LEVEL MEASUREMENT AND CONTROL INSTR mer 
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facilities under a_ three-yr 
lease, with option to purchase 
for $8,550,000. The facilities are 
located in Chicago, Lockport 
and Seneca, IIl., and Indian- 
apolis, Ind. 





ODonnell-Usen_ Fisheries 
Corp., Boston, the nation’s 
largest independent fish proc- 
essor and packer, will build a 
$1 million, 65,000-sq-ft proc- 
essing plant in Gloucester, 
Mass. Adjacent to the plant 
will be a cold storage ware- 
house with a 16-million-lb 
product capacity. 


In a move aimed at winning 
a sizeable share of a con- 
sumer product market that 
represents $500 million an- 
nually, Corn Products Com- 
pany has entered the Ameri- 
can soup. market with Knorr 
dehydrated soups, currently 
produced in Europe. Later, 
Corn Products plans to pro- 
duce Knorr soups in the seven 
flavors (onion, cream of leek, 
mushroom, beef and noodle, 
chicken and noodle, green pea 
and vegetable) that represent 
close to 70 per cent of the 
total market for soups in the 
US. 


Merger of Ore-Ida Potato 
Products, Inc., Idaho Indus- 
tries, Inc., Oregon Industries 
Co., Oregon Frozen Foods Co. 
and Oregon Feeding Co. into 
Ore-Ida Foods, Inc., has been 
announced by Ore-Ida presi- 
dent F. Nephi Grigg. The lat- 
ter also announces appoint- 
ment of J. B. Holladay to the 
newly created post of assist- 
ant to the president. He had 
been in charge of Ore-Ida’s 
field operations, and was also 
in charge of research which 
led to the company’s entry 


into the instant mashed potato 
field. 


Paul B. Thompson, execu- 
tive vice president and treas- 
urer of The Cudahy Packing 
Co, Omaha, has been elected 
president and chief executive 
officer, succeeding Louis F. 


Long, named vice chairman of 
the board. 


More news of Plants, Companies and 
Personalities on pages 71, 75, 127. 
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**sCOTCH"’ 


eee! packaging... 





G. U.S. PAT. OFF 


a SCOTCH BRAND 


applicator 


What do you know that can’t be hugged together with printed, colored, or trans- 
parent “ScorcH” Branp Tapes and 3M-Matic equipment? Don't bet on it. Over 
the past several years 3M Customer Service Engineers have made a habit of get- 
ting difficult food package combinations together — and at production-line speed. 

If you sense a note of assuredness in our attitude, it is only to goad you into 
giving us a really “impossible” combining problem. 

Submit your “stumper” to your 3M Representative, nearest “Scotcu” BRanp 
Tape Distributor, or to: 3M Co., 900 Bush Ave., St. Paul 6, Minn., Dept. IBC-61. 


“ScoTcH” BRAND Combination Bundler Heads 
can be mounted singly or in pairs for all 
types of togetherness packaging at speeds 

up to 75 units per minute. 





® 





JMinnesotra MIIninc ann ANUFACTURING COMPANY 
...WHERE RESEARCH 1S THE KEY TO TOMORROW 


1S A REGISTERED TRADEMARK OF 3M CO., ST. PAUL 6, MINN, 
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makes the BI BIb 
aifference 


BONGARDS’ POWDERED WHEY AND BON-O-LAC (Baker’s Blend). . . is made 

only from the whey from our own natural cheese in our own plant. Immediately after the 
whey is separated from the curd, it is pumped through stainless steel pipes to the 
most modern whey processing equipment in the country where it is condensed and 
powdered by an exclusive spray process, then sealed fresh in special bags. This 
FRESHNESS eliminates off odors and non-whey flavors that are encouraged by the 
normal delays of holding and hauling. 


BONGARDS’ POWDERED WHEY can help you offer better products at lower cost — 


whether you produce BAKERY GOODS, CANDIES, ICE CREAM, SHERBETS, PREPARED MIXES, 


SAUSAGES, MEAT PRODUCTS, CREAMED FOODS .. . or hundreds of other products 
where a better, lower cost dairy ingredient will support and accent the natural 
desired flavor of your product. 

You'll appreciate the instant moisture absorption and perfect dispersion in your 
ingredient blending — the particle size can be varied to suit your needs. Being non- 
hygroscopic, Bongards’ Powdered Whey will never cake or harden. 


eo BONGARDS’ CREAMERIES 


od Bakers ask for Dept. Pe BONGARDS, MINNESOTA 


BON-O-LAC blend - 
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A MAJOR REVOLUTION in 
the Caribbean — based on the 
free-enterprise system — is 
changing Puerto Rico from a 
poverty-ridden island whose 
main previous “export” has 
been people, to a partially self- 
sufficient Commonwealth with 
opportunities for productive 
work for its 2% million 
American citizens. 

Quite a contrast with the 
island’s Caribbean neighbor — 
Cuba! 

Code name for this demo- 
cratic type of revolution is 
“Operation Bootstrap” — the 
industrial development pro- 
gram which has attracted more 
than 600 stateside affiliates, 
and already has quadrupled 
per capita income to $511. 

As result of rise in living 
standards, the island’s pur- 
chases of U.S. mainland food- 
stuffs has shot up 150 per cent 
in the past decade — to some 
$164 million. Better living also 
has meant a shift in eating 
habits — less starch and more 
protein. 

Now, the island is in posi- 
tion to concentrate more on 
providing for its own food 
needs, and this is bringing 


about yet another revolution 
— this time, involving food 
processors. 

Already, within the past 18 
mo, a multi-million-dollar in- 
tegrated food processing com- 
plex has been formed in 
Puerto Rico. The complex in- 
cludes a flour and feed mill, 
a meat packing plant, a rice 
mill, a tuna packing plant and 
a pineapple canning plant — 
with more on the way. 

Here are the latest devel- 
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San Juan waterfront silos -- signs of 
Puerto Rico's peaceful revolution — 
are those of Molinas de Puerto Rico 
(left), Nebraska Consolidated Mills’ 
$5 million flour and feed affiliate, 
and California Rice Growers Associa- 
tion's branch mill (at center) 


Pictured here, workers in Van Camp's 
affiliate, National Packing — in 
Puerto Rico since 1953, and now 
expanding its operation to include 
a 2000-ton-capacity freezer and a 
fish soluble plant. In addition to in- 
creasing Van Camp's production po- 
tential, the expansion will benefit 
other island food processing 
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ONLY 
CP HOMOGENIZERS 
OFFER 


© Gearless drive for 
smoothest, quietest 
operation 

© Consistent day-in, day-out 
product uniformity 

¢ Low-pressure, low- 
maintenance, low-cost 
operation 

© Advanced space-saving, 
easily cleaned 
construction 

CP Homogenizers are 

available in capacities from 

50 to 7,000 GPH, 

pressures to 5,000 psi (most 

models). 3 or 5 cylinder 

models. There is one to fit 

every application. 


GET THE FULL STORY: 


write for your copy of new, 
illustrated Bulletin N-1-100 
all the money-saving 
facts on CP Stainless 
Multi-Flo Homogenizers and 
Homogenizing Valves. 


Dept. FP-661 


STAINLESS MULTI-FLO 


HOMOGENIZERS 


valve combinations 


to meet all production needs-- 
and give the individual product 
your research men want! 


- The heart of 


any homogenizer 


and your choice of three from CP, 
combined with one another makes 


is the valve-- possible nine different homogenizing 


actions to fit your standard production 
—or research project—needs. 


CP BELL-FLOW VALVE—popular single-service unit enables your homogenizer 
to give “like-new performance”’ every day. For unmatched homogen- 
izing of products with milk-like consistency. Provides multi-stage 
effect with a single, easily-adjusted stage. Two-stage assembly avail- 
able for extremely versatile viscosity control. 


CP TURBO-FLOW VALVE—exclusive single-service design for products with 
abrasive particles, fibers and undissolved solids. Seat is replaceable 
and valve is self-centering for superior homogenizing results. 


NEW CP SHEAR-FLOW VALVE 


conventional solid-type, 
recommended for prod- 
ucts containing fibers or 
other undissolved solids, 
and designed for top 
homogenizing efficiency. 
Special guide holds shear- 
producing face and seat 
parallel so that all prod- 
uct parts are subjected 
to identical forces. Broad 
valve seat assures long 
shear flow path. Available 
in single or two-stage 
assemblies. 


Wi 


BRANCHES: Atlanta ¢ Boston 78 (Belmont Sta.) ¢ Buffalo « Charlotte e Chicago e 
Dallas ¢ Denver ¢ Houston e Kansas City, Mo. e Los Angeles « Memphis ¢ 
Minneapolis ¢ Nashville « New York « Omaha e Philadelphia ¢ Portland 
St. Louis ¢ Salt Lake City ¢ San Francisco © Seattle * Toledo e Waterloo, lowa 


® 
THE Creamery Package MFG. COMPANY 


General and Export Offices: 1243 W. Washington Blvd., Chicago 7, Ill. 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD « 267 King Street, West ¢ Toronto 2B, Ontario 
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THE BIG SWING IS TO “BIG SAM" 


It started with citrus processing...then prune and grape 
juice... wines...soluble coffee and tea...sugar solutions... 
protein extracts...now the Big Swing to “Big Sam” is 
reaching into every branch of the food industry. If old- 
fashioned, space- and time-consuming batch methods have 
put a damper on profits, it will pay you to check centrifugal 
processing with WESTFALIA’s “Big Sam’’— for fully auto- 
matic, around-the-clock, high capacity operation... 
“Big Sam” means Big Profits. 


CENTRICO, INC., Englewood, N. J. 


My processing problem is: 


Name 
Company 
Address 
City 


75 WEST FOREST AVENUE, ENGLEWOOD, N. J. + 





CENTRIGC©O 


(ncoRrmRPORATED 


Title 


State 


Used to control pulp solids concentration in orange juice, 
“Big Sam" Automatic De-Sludger in all-sanitary design 
(Model SAMN-15037) has found wide acceptance in Florida 
citrus industry. Similar installation is part of unique 
orange juice processing system developed by Minute Maid 
Company now in operation at Minute Maid’s Plymouth 
and Leesburg, Fla. plants. 


Phone LOWELL 9-0755 


WESTERN DIV.: 3315 CAXTON COURT, SAN MATEO, CALIF. + FIRESIDE 5-7065 


40 
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opments in this “food revolu- 
tion” — project-by-project: 


Meat packing. Little Rock 
Packing Co., Little Rock, Ark., 
is completing a $3 million 
plant designed to process 52,- 
000 head of cattle and 52,000 
hogs per yr, as well as 1500 
chickens per hr. 

Better utilization of animal 
scraps now going to waste, 
and lowered transportation 
costs, will enable the new 
plant to absorb a substanial 
part of the $40,500,000 Puerto 
Rico now spends each yr on 
meat imported from the States, 

Moreover, the packing house 
will have a marked effect on 
other related enterprises. For 
example, the steady market 
for superior quality cattle at 
good prices is expected to 
hasten adoption of new mod- 
ern methods, and make breed- 
ing of registered herds a must. 

Also, cattle finishing is pro- 
ducing a demand for large 
quantities of animal feed. 


Feed production. Hog and 
poultry growing also is in- 
creasing business for food in- 
dustries — _ especially for 
Molinos de Puerto Rico, a 
flour and feed mill recently 
established near San Juan by 
Nebraska Mills, Omaha. 

Island consumption of mixed 
animal feed has been rising 
steadily for the last decade at 
the rate of 10 per cent per yr. 
It is expected to reach 300,000 
tons annually by 1963; 400,000 
by 1970. 

A rapidly expanding market 
for vegetable oils has been 
created by this rise, and a 
soybean extraction operation 
now is contemplated as a prof- 
table venture. 


Tuna packing. The Com- 
monwealth’s location between 
Pacific and African coastal 
fishing grounds is a prime at- 
traction for tuna canning firms. 

One cannery now in opera- 
tion, Van Camp’s, already 
contemplates tripling its ca- 
pacity, including installation 
of a 2000-ton-capacity freezer, 
and a fish soluble plant. 

In addition to increasing 
Van Camp’s production poten- 
tial, the expansion will bene- 
fit other food processing op- 
erations. For example, 
meal produced by Van Camp 
will go as raw material to the 


FOOD PROCESSING 











olu- 
ats 


Rock 
Ark,, 
llion 

52,- 
2,000 
1500 


‘imal 
aste, 
ation 
new 
anial 
i1erto 
r on 
ates. 
\ouse 
t on 
For 
arket 
le at 
1 to 
nod- 
‘eed- 
nust. 
pro- 
large 


and 
} in- 
1 in- 

for 
Oy. 
ently 
n by 


nixed 
‘ising 
de at 
r yr. 
10,000 
0,000 


arket 
been 
nd a 
ation 
prof- 


Com- 
ween 
pastal 
e at- 
firms. 
pera- 
ready 
3 ca- 
lation 
pezer, 


sasing 
oten- 
bene- 
3 op- 

fish 
Camp 
10 the 


ING 


jsland’s cattle and poultry 
feed mills. 

A second plant, Star Kist, 
recently began a $3 million 
operation. Located in Maya- 
guez, on Puerto Rico’s west 
coast, Star Kist’s branch is one 
of the largest concerns at- 
tracted by the “Bootstrap” 
program. 

Three other mainland tuna- 
packing firms are actively 
considering expansion to the 
island. 


Rice production. Always a 
staple in the Puerto Rican diet, 
rice has maintained a leading 
position in the midst of re- 
cent changes. 

In March of this year, Cali- 
fornia Rice Growers Associa- 
tion, which has been supplying 
the island with 40 per cent of 
its annual 300-million-lb an- 
nual rice requirement, opened 
a branch mill near San Juan. 

The -parent company now 
merely removes the bran and 
hulls; processing is completed 
in Puerto Rico. Unfinished 
rice is shipped from California 
in stainless steel holds of spe- 
cial vessels, unloaded in bulk 
at the firm’s own pier in San 
Juan and stored in waterfront 
silos (photo at head of 
article). 

Once processed, the rice is 
packaged both in consumer 
sizes and 100-lb bags. 

Since establishment of the 
Rice Growers Association af- 
filiate, two other California 
rice companies have shown 
interest in following suit. 


Pineapple canning. The is- 
land’s major pineapple-can- 
ning plant, constructed at 
Barceloneta in 1956, at an ap- 
proximate cost of $3,500,000, 
has been leased by the Land 
Authority of Puerto Rico to 
Stokely-Van Camp of Puerto 
Rico, Inc. Lease is for 15 yr, 
with option for renewal. 

Plant currently is running 
in excess of a million cases 
per yr, and has ample capac- 
ity to handle increased pro- 
duction of pineapple as it be- 
comes available. 

Profits or losses from the 
operation will be shared by 
Stokely-Van Camp and the 
Land Authority. Latter will 
continue to control pineapple 
planting and production, with 
the cooperation and advice of 
Stokely-Van Camp. END 
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This is paraffin wax. Note its brittleness. 


This only looks and feels like paraffin wax. 


It’s flexible, bars moisture, and is edible 


New kinds of fats.are entering the food industry under 
the name Myvacet® Distilled Acetylated Monoglycerides. 
They are officially recognized as edible, of course,* and 
are treated by the body as true foods. They are useful 
mainly for their physical properties: among others, are 
their pliability and ability to impart plasticity to 
other materials. 

One of the new fats, Type 7-00, appears on the right 
above. Note how it is more flexible than paraffin at the 
same temperature. It also is a highly effective vapor- 
and oxygen-barrier. It melts at 99-104 F. Foods dipped 
in the melt come out with a pliant, skin-tight coating— 
an edible coating with an oxidative stability never ap- 
proached by previously known fats. 

Paraffin waxes plasticized with Type 7-00 show greater 





*U. S. Food & Drug Regulations, Sec. 121.1018 


producers of Myvacet 
Distilled Acetylated Monoglycerides 





resistance to cracking and chipping. They cling better 
to paper products. 

Myvacet Distilled Acetylated Monoglycerides, Type 9-40, 
a liquid likewise resistant to oxidation, confers pliability 
on such diverse materials as hard fats and plastics. It, 
too, is edible. Chocolate-flavored coatings for candies 
and ice cream can be made more flexible at low tempera- 
tures with Type 9-40. This unique liquid can substitute 
for non-nutritious plasticizers in some plastics such as 
cellulose mixed esters and vinyls. 

Organizations that like to look into developments of 
this importance early in the game should write to 
Distillation Products Industries, Rochester 3, N. Y. 
Sales offices: New York and Chicago « W. M. Gillies, 
Inc., West Coast ¢ Charles Albert Smith Limited, Mont- 
real and Toronto. 


Also ... Myverol Distilled Monoglycerides... 


vitamin A for foods and pharmaceuticals 


Distillation Products Industries is division o¢ Eastman Kodak Company 
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The refrigerants you want... 
packaged the way you want them! 


Take your pick! 


QGEMEHFON TT ccizF ORANGE LABEL TRICHLOROMONOFLUOROMETHANE 
NEW! Get facts about 


genetron 12 ccizFz WHITE LABEL DICHLORODIFLUOROMETHANE “Genetron” 11 solvent in 
special pressurized cyl- 


genetron 22 cicir, GREEN LABEL MONOCHLORODIFLUOROMETHANE inders for cleaning out 
mildly contaminated sys- 


GeMeHON 113 c.cisr; PURPLE LABEL TRICHLOROTRIFLUOROETHANE tems following burnout. 


QGONECTFON 114 c.ci.F. BLUE LABEL DICHLOROTETRAFLUOROETHANE 


HITxe) 


hemical GENERAL CHEMICAL DIVISION 


40 Rector Street, New York 6, N.Y. 
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THE MAGAZINE OF APPLIED TECHNOLOGY 


FOR MEN WHO MANAGE 


TOMORROW'S DISPLACED PERSONS? Automation's impact already is being felt by production line workers such as these 


FOOD 
PROCESSING 


‘HUMAN ENGINEERING’... NEW FRONTIER 





JOHN B. HOLBROOK 
General Manager 
Production and Engineering 
General Foods Corporation 


Seer 


* Adapted from speech — “The Challenge 
Ahead in Food Plant Engineering’’ — pre- 
sented by Mr. Holbrook at the Food Engi- 
neering Conference, Michigan State University, 
April 11, 1961, 
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ALL OF US in the food in- 
dustry are cost conscious, and 
it is a fact that in cutting 
operating costs people play the 
largest controllable role. 

Whatever the nature of the 
reduction — straight time, 
overtime, fringe benefits — it 
amounts to a saving in the 
work force that generally is 
translated into dollar savings. 

Installation of a new case 
packer means one operator 
instead of three. An automatic 
sealer saves another man. A 
mechanical sweeper can elimi- 
nate four men per shift on 
cleanup. A high-speed filler 
does twice as much in half the 
time — saving additonal men 
or women. 

This mechanization and au- 
tomation certainly has an im- 
pact — and not the least effect 





for the FOOD PLANT 


is on the employees in the 
plant, and on the entire com- 
munity. 

In a minority of instances, 
mechanization’s impact may 
be gentle. Some plants, for 
example, are fortunate enough 
to enjoy a heavily expanding 
volume of production, and, 
hence, the displaced workers 
are being absorbed in new 
jobs. 

Usually, however, the re- 
verse is true. A recent survey 
of 200 corporations showed 
that, contrary to original esti- 
mates, automation has brought 
less skilled workers to the line 
— but has increased the tech- 
nical skills required to install 
and maintain the electro- 
mechanical equipment. 

Generally speaking, new and 
improved techniques mean 








ENGINEER’ 


fewer and fewer men and 
women to operate production 
facilities. This is recognized as 
an important contributory fac- 
tor in the current and con- 
tinuing unemployment prob- 
lem — and it is of growing 
concern to management, labor 

. and government. 

This official concern is typi- 
fied by the labor-management 
conferences recently called by 
the Governors of New York 
and Massachusetts to discuss 
ways and means of handling 
unemployment resulting from 
mechanization or automation. 


Early planning essential 


Because of the foregoing, it 
seems to me that we in the 
food industry who are engi- 

continued on page 72 
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NOW ... two technological innovations, already in 


full production use at Spangler Mills 


Enable independent miller to compete | | 


In classifier, photo at left, flour is fed onto 
rotating plate in top section which whirls it 
into thin veil. Air, which enters separately in 
a lower section, is drawn upward through the 
veil to a selector section which consists of a 
plate with fan blades mounted on its periphery, 
photo at lower left. Number of blades can be 
changed to allow more or less product pull- 
through to fan at top, the more blades, the 
finer the product. 


Fines are collected in two streams. Superfine 
fraction which passes out of classifier with 
exhaust air is trapped in a cyclone. Fine frac- 


tion is collected in the outer conical section 
of classifier (the classifier is actually a cone 
within a cone). 


Photo below, right shows the outlet from the 
outer conical section from which fines are 
discharged from the very bottom of the classi- 
fier through an airlock alongside which is an- 
other airlock through which -superfines pass to 
join the fine stream. 


The coarse stream passes out of inner cyclone, 
through side of outer cyclone, into one of two 
ducts shown at extreme left 

















te | with industry's giants 


FRANK L. BONEM 


Associate Editor 


TWO FLOUR MILLS — one 
at Camp Hills, Pa., outside 
Harrisburg, and the other 20 
miles away at Mount Joy — 
are first in the nation to use 
new equipment that puts the 
“small” independent miller in 
a position to compete with the 
giants in providing customer 
service. 

At Spangler Mills’ Camp 
Hill plant, a centrifugal air 
classifier produces high-, me- 
dium- and low-protein flour 
grades from any given wheat. 

The Mount Joy mill uses an 
impact mill to achieve the 
shortest reduction process 
known in the industry — 
eliminating four normal oper- 
ations, while increasing plant 
capacity by 10 per cent. 


Air Classification 


At the almost wholly push- 
button operated Camp Hill 
plant, wheat is milled after 
three-hour tempering process. 
Moisture-impregnated grain 
automatically flows to first 
breaker-roll; undergoes five 
breaks, seven reductions, siz- 
ing and tailing operations. 

Mill flow is then diverted to 
sack packer or to conveyor- 
belt weigher. Latter moves 
part of stream to bulk storage 
for pretzel or cracker bakery 
use. Largest part of stream, 
however, flows to air classifi- 
cation system where it is 
modified for other bakery uses. 

In classifier, centrifugal 
force and material density op- 
Pose controlled air velocities 
to effect coarse-fine separa- 


tions, see photo caption left. 

Air and flour pass through 
eye of a fan to classifier’s out- 
er casing which acts like a 
cyclone collector. Fines separ- 
ate from air and fall to conical 
base area. 

A vent pipe on outer cas- 
ing leads from within vortex 
of cyclone casing to a filter- 
type collector, operating under 
slight suction pressure. Pres- 
sure pulls those particles to 
filter that are in finer micron 
range than those which pass 
on to discharge at base of unit. 

By adjusting degree of suc- 
tion, more or less product can 
be drawn from fines section of 
classifier. 

Since smallest flour fines 
contain the highest protein 
ratio, see discussion of protein 
shifting on page 47, removal 
of any given percentage of 
these fines establishes a “pro- 
tein shift” in the flour system. 
At Spangler, approximately 8 
per cent of the fines are re- 
moved. 

Resultant flours not only are 
different in starch-protein 
levels, but vary in viscosity 
and absorption qualities as 
well because of their distinctly 
different physical and chemical 
nature. Starch-protein levels 
are accurately maintained 
through quick protein analyses 
of mill streams on a Udy anal- 
yzer. 

Spangler anticipates that 80 
per cent of this mill’s produc- 
tion will eventually pass 
through the unit for protein 
shifting. 


continued on next page 






1 AIR CLASSIFIER — shifts protein 
to meet customer needs — despite 


variations in grain 


2 IMPACT MILL — gives fastest flour 
reduction in the industry 


Spangler's Camp Hill Mill 


JOHN M. SPANGLER — in step with the times 


PROGRESSIVE JOHN M. SPANG- 
LER, president of Spangler Mills, Inc., 
is the first independent miller to tech- 
nologically keep up with the “giants” 
of the industry. He is the first “small” 
miller to be able to furnish flour to 
his customers according to their speci- 
fications. 

This service is the result of using 
impact milling and air classification, 
two processing methods which had 
been in the development stage for a 
long time (see protein shifting on page 
47) but have now reached production 
status. 

First commercial applications of 
these new methods came in 1953 when 
Pillsbury placed the turbo-milling proc- 
ess, which uses a Hurricane Pulverizer 
and Air Classifier, into operation. 

In the fall of 1960, when General 
Mills’ Bellera process, which uses 
special single- double-roller mills and 
a new compact classifier, was an- 
nounced, Spangler was already plan- 
ning the installation of a Sturtevant 


Air Classifier and Pulver Mill for his 
plant. 

John Spangler, second generation 
miller, started his own business in 1933 
and eight years later took over his 
father’s mill. By 1954, he had increased 
the mills capacity from 15 to 60 cwt/ 
hr. 

In September of 1955, Spangler 
began operations in a new, 80 cwt/hr 
ultra modern mill at Camp Hill shown 
above, and in 1957 he acquired the 
Mount Joy plant and converted it to 
wheat milling. 

Today the Camp Hill plant runs at 
105 cwt/hr and is automated to the 
extent that but seven men are required 
for its operation. The equally modern 
Mount Joy pretzel-flour mill operates 
at a capacity of 43-50 cwt/hr. 

The two plants supply pastry, pie, 
cookie, cracker and pretzel manufac- 
turers from Maine to Maryland with 
blends of soft Pennsylvania Red Wheat 
and New York White Wheat Flour. ¢ 
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Impact Milling 


At the Mount Joy plant, im- 
pact milling has eliminated 
four operational steps: second, 
third, fourth and fifth middling 
reductions. In addition, the 
Pulver-Mill has raised plant’s 
production by 10 per cent; has 
replaced two double stand 


Enable independent miller to compete with industry’s giants <ninve 


rolls, a sifter and several ele- 
vators. 

Three per cent of production 
increase is a bonus since it 
represents flour that would go 
into feed stream if impact 
milling and classification were 
not used. 

In the milling process, tem- 
pered wheat is fed into a 150- 


Grain Processing Division of Sturtevant Mill Company. 
Fostoria, Ohio, has been active in flour milling develop- 
ments for several years. It has developed a packaged, 
grinding-classification pilot plant that has a capacity up 


to 5000 lb/hr. The Spangler installations mark the first 
full-scale commercial application of its impact mill and 


air classifier. 
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bushel stock bin which de- 
livers pre-determined quanti- 
ties to first breaker roll. Prod- 
uct then passes through three 
double-stand rolls, three sift- 
ers, impact mill, through re- 
bolt and tail-end reduction. 

Self-classifying impact mill 
requires but few moments to 
disintegrate particles. It has 
three rows of impactors, and 
for this application, eight ad- 
justable selector bars which 
are interchangeable, see photo. 

Impact mill receives first, 
second, third and fourth 
breaks redust and all the 
over-11XX midds and over- 
12XX sizings. 

It produces more than 96 
per cent flour grade (11XX) 
in comparison to 70-75 per 



































Spangler's impact mill, which is in same 
location as the two double-stands of 
roller mills it replaces, is 24 in. in diam 
and powered by a 60-hp motor. Mill re- 
quires no regular production adjust. 
ments and has but four bearings. 


Small screw conveyor feeds will stream 
into unit and special fans draw air from 
adjustable slide gates at bottom into 
whirling, vertical flow that brings flour 
particles between hammers. 


Product is exhausted through fan to 
floor above via 8 by 8 in. sq pipe 
against static pressure of 8.8 in. Approxi- 
mate air volume is 2400 cfm at velocity 
of 5600 cfm. 


Three sets of impactors, like rigid ham- 
mers on a hammer mill, are mounted one 
above the other. They shatter endosperm 
particles as they pass between, and in- 
termesh with regularly-spaced, stationary 
wall impactors. Special inner-wall de- 
flectors cause additional turbulence and 
force coarse particles back to grinding 
area. 


Fan at top of mill pulls ground particles 
through preset selector arms which make 
passage of the air-entrained product 
more or less difficult, thus determining 
size and density of fines 


cent reduction achieved in 
most roller mill operations. 
The four per cent over-11XX 
is scalped from sifter to a tail- 
end roller mill. 

Flour is exhausted from im- 
pact mill through primary 
cyclone and secondary filter. 
Both discharge to an elevator 
that feeds a sifter section con- 
taining only flour cloths. 

Endosperm from process is 
unchanged in ash content, im- 
proved in color and is within 
narrow, pre-determined mi- 
cron range. Viscosity and ab- 
sorption changes have proved 
beneficial to\bakery customers. 

Of the, total 43-50 cwt/hr 
capacity of the Mount Joy 
plant 30, cwt/hr is now pro- 
duced by impact milling. END 
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is the separation of flour particles ac- 
cording to their size and density and 
since a correlation exists between size 
and density and protein content sep- 
aration will produce protein groups 
having more or less protein. 

Since separation is accomplished in 
particle-size range below 50 microns 
where normal sifting machines will not 
operate satisfactorily, air separators or 
classifiers are used. In this equipment, 
air currents and centrifugal force act- 
ing on flour particles are closely con- 
trolled to separate the flour into frac- 
tions. 

At right are microphotographs of 
air-classified fractions of Long Patent 
Flour from Wichita hard, red, winter 
wheat. Visible are endosperm particles, 
cell-wall matter, free starch granules, 
free protein particles and starch par- 
ticles with adhering protein. 

Samples were lightly stained with 
iodine for contrast and mounted in 
silicone oil. 

These microphotographs were taken 
by Dr. M. J. Wolf, Northern Utiliza- 
tion Research and Development Divi- 
sion, USDA. 


The effect of air classifying a typical 


Protein shifting of a typical cake flour 


cake flour in industrial equipment is 
shown in the graph below, which is 
based on data furnished by Sturtevant 
Mill Company. 

Protein shifting thus makes it pos- 
sible to consistently and economically 
produce a uniform flour that will meet 
the individual baker’s requirements at 
all times regardless of wheat origin, 
climate or crop season. 

Possibilities of protein shifting first 
emerged when research personnel at a 
USDA Soft Wheat Quality Laboratory 
revealed that the center of wheat 
kernel contains a flour having the low- 
est ash and protein content, and that 
this content increases toward the outer 
edge or bran coat. 

More recently, another group of re- 
searchers discovered that there was a 
direct relationship between zones of 
the wheat kernel, and of naturally ex- 
isting different size flour cells or par- 
ticles in these zones. 

Basic research work on wheat flour 
fractionation or separation was first 
conducted in this country at Depart- 
ment of Flour and Feed Milling In- 


dustries, Kansas State University 
Manhattan, Kan., during the late 
1940’s. 


Size distribution curves for fractions separated in Sturtevant. 
Air Classifier after being ground in Pulver-Mill 
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Original flour 
100% of flour 
10.2% protein 

(100X) 


Fine fraction 
4.5% of flour . 
23.5% protein | 

(500X) 


Semifine fraction 
5.1% of flour 
14.3% protein 

(500X) 


Intermediate fraction 
22.4% of flour 
5.1% protein 
(500X) 





Coarse residue 
68.0% of flour 
10.2% protein ° 
(100X) . 












Shattering a peeled orange dipped in 
liquid nitrogen at —320° F results 

Tm etal Med Ml hee eed ea 
can then be used in the manufacture of 
ice cream, soft drinks, confections ... or 


packaged and sold as a new frozen fruit product 


SUPER 


FIRST, quick freezing as pi- 
oneered by Clarence Birds- 
eye; now, ultra-quick freez- 
ing. 

Ultra-quick freezing pre- 
serves the fresh quality in- 
cluding the fresh texture of 
high water-content foods or 
foods having a delicate struc- 
ture. 

In ordinary quick freezing 
the ice forms into crystals 
which rupture cell walls; 
ultra-quick freezing prevents 
this crystal formation and dis- 
ruption of structure. 

Tomatoes, strawberries, 
cherries, asparagus, and rhu- 
barb are examples of foods 
which when frozen _ ultra 
quickly retain their fresh suc- 
culent quality. 

In addition, distinctly new 
type of food products have 
been developed based on the 
unusual characteristics of 
fruits and vegetables frozen 
ultra quickly. Two of these — 
citrus fruit cells and _ intact 
kernels of corn with the vila 
min rich tip — are shown 2 
the accompanying photos. 
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Birds- Processing techniques suit- be used and has the advan- 
trout able for commercial produc- tages of being about 50% 
tion of ultra-frozen foods are heavier and thus easier to re- 
: in the development stage. In tain, and also easier to reli- 
ity ia general, foods to be frozen quefy. 
ture ultra quickly ar e immersed in Obviously speed is one pro- 
oda ae —320 F liquid nitrogen. duction advantage of the 
» are For any continuous (year- ultra-quick freezing system. 
" round) production system, it With such a system, a firm 
teeialll should be feasible to include a could almost operate on a 
crystals recycle system which will re- short-order basis. Thus, in- 
walls; Cover the escaping gas which stead of maintaining large in- 
srevents boils off the liquid refrigerant ventories of frozen cut-up 
nd Ge and reliquefy it for reuse. chicken, a firm could process 
Liquid nitrogen has been and freeze to order and ship 
bette bg in most of the studies to practically on an hour-to-hour 
vd ate; nitrous oxide could also basis. 
f foods The process is also attractive 
ultra for a short seasonal operation 
ach aa Demonstrations of ultra- since it can be carried out 
quick freezing applications with relatively simple equip- 
dy new to food products by Air Re- ment — an insulated tank 
ts have duction’s Customer Service with some means for immers- 
on the Laboratory are illustrated ing * products and removing 
: f in the photos. For more in- them. 
tics 0 formation on the status of 
, frozen these and other applica- Costs of the ultra-quick freez- 
these — tions write this laboratory ing process are rather specula- 
1 et eS te nn Seles tive as of now but a figure of 
a in ington Ave., Mediees: 10. 1 cent — pound eee than Corn kernels with the vitamin rich tip intact can be stripped intact from 
ntos. Wisc, conventional q uick-freezing corn ears frozen in liquid nitrogen. Conventional slicing methods leave 





methods seems like a reason- 30 to 40 per cent of the kernel adhering to the cob 
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Tne HEIL co. 


CONFECTO-JEL 


Especially made for 
Jellied Candies 


A HEIL Dryer 


can save you 
thousands of dollars... 





Cutaway view of com- 
plete Heil dryer with 
discharge end at right. 








6699 on Reader Service Slip. 







MANUFACTURERS OF THE ARNOLD DRYER 









Some reasons why: 


Fuel Savings Unmatched — Constant 
improvements in the operating efficiency 
of a Heil dryer have made it the most 
economical unit on the market to operate. 


Every Particle Properly Dried — 
That’s because the multi-pass drum 
keeps lighter particles moving quickly 
along the hot air stream . . . retards the 
heavier and bigger particles until the 
exact amount of moisture has been re- 
moved. Result; high production, uniform 
drying at lowest operating costs. 


Special Offer — names of plants using 
Heil dryers on request. 
Check with these plants 
... find out why a Heil 
dryer can save thousands 
of dollars for you. 











3000 WEST MONTANA STREET * MILWAUKEE 1, WISCONSIN 

















better product 
consistency and 
quality for 
over 40 years 


SPEAS 


APPLE 
PECTINS 


e@ Adaptable to wide range of PH 
levels. 

@ Neutral color and flavor—blends 
naturally with more different fruits 
than any other pectin. 

@ Gives product resiliency to avoid 
breakage during shipping. 

@ Improves spreadability of jams, 
jellies and preserves. 

@ Standardized to uniform strength 
so that product always has the 
same consistency. 


_ Write, wire or phone for full 
information, technical advice, or 
location of nearest warehouse. 


SPEAS COMPANY 
GENERAL OFFICES © KANSAS CITY 20, MO. 


6700 on Reader Service Slip, 


NUTRL-JEL 


Regular and Slow Set 
For Finest Jams, Jellies and Preserves 





able possibility. 

As a point of reference con. 
sider that liquid nitrogen costs 
2 to 8 cents per pound de. 
pending on rate of usage and 
location, and a pound of liquid 
nitrogen has a latent heat of 
vaporization of 85 Btu (at 
—320 F, its boiling point at 
atmospheric pressure) ; specif. 
ic heat of the gas is 0.25 Bty 
per pound. 

Costs can be reduced by re- 
covering the nitrogen gas and 
reliquefying it; however, re. 





Tomato slices frozen in liquid nitro- 
gen and packaged in clear film bags 
expose their fresh color and texture 
to the purchaser. Heretofore, the 
ordinary quick freezing of tomatoes 
was not fast enough to avoid forma. 
tion of ice crystals which rupture 
cells walls and destroy the structure 
and fresh quality. Ultra-quick freer. 
ing prevents this type of quality loss 





generation equipment which 
involves heavy compressors 
and condensing system is rel- 
atively expensive and _ prob- 
ably only justified for a more 
or less non-seasonal operation. 

Liquid nitrous oxide is not 
nearly as cold as liquid nitro- 
gen. At atmospheric pressure 
it boils at —127 F. However, 
ultra-quick freezing is possible 
with liquid nitrous oxide since 
rate of freezing depends not 
only on temperature differ- 
ences between refrigerant and 
product being frozen but @ 


directness of contact. END 
EDITOR'S NOTE: it might be possible 
have quicker fteezing rate with liquid nitro 
oxide at —127 F than with liquid nitroge 
at —320°F. In‘general, rate of heat transet 
between a surface and a boiling liquid 
creases with increase of temperature differ 
ence until “vapor lock’ occurs, when It dom 
to a much lower value. 





FOOD PROCESSING 



















ce con- 
n costs 
nd de- 
ige and 
f liquid 
heat of 
tu (at 
oint at 
specif- 
.25 Btu 


| by re- 
gas and 
yer, re- 


juid nitro- 
film bags 
nd texture 
ofore, the 
> tomatoes 
oid forma- 
+h rupture 
2 structure 
uick freer- 
yuality loss 








FOOD 
PROCESSING , 


H. P. Milleville, Editor 


Temperature Measurement and Control — Key To Meeting 
AFDOUS Zero Shipping Requirements’ 


F. ABBOTT CHAPMAN 
Assistant Chief Engineer 
The Partlow Corporation 


THE ISSUANCE and growing implemen- 
tation of the AFDOUS Zero Code has 
made the food and transportation indus- 
tries acutely aware of the need for accu- 
rate temperature control of frozen and 
perishable cargo in transit. 

Already, there are a number of differ- 
ent types of temperature controls avail- 
able for in-transit use — and a variety 
of ways to apply them. We will describe 
the more common instruments, their 
application and advantages, and how they 


but which provide temperature indica- 
tions or records upon which to base 
corrective action. 

As noted, instruments which have an 
actual built-in control function may be 
designed strictly for this purpose, or may 
have an additional temperature-indicat- 
ing or recording assignment. 

Non-indicating, non-recording controls 
have a calibrated scale (usually in de- 
grees Fahrenheit) to make it possible to 
set desired control temperature directly 
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are being used in transport refrigeration on the dial of the instrument. 
by a number of companies. This type of control is most popular 
when more than two switches are re- 
quired, and is widely used in rail and 
marine applications. 
If indication or recording is needed, 
separate indicating or recording ther- 
continued on page 54 


Two general types of temperature in- 
struments may be broadly classified as: 
(1) those which actually have a control 
function, and which may or may not also 
be designed to indicate or record tem- 
peratures, and (2) thermometers, which 
have no control function in themselves, 





* Control instruments described in article manufactured by 
The Partlow Corp., 530 Campion Rd., New Hartford (Utica), 
N.Y. 
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MASTER GEARMOTORS AUTOMATE PALLET LOADING 
AT 1'/2 SECONDS PER CASE 


stantly; motors quickly reverse and attain top 


This most practical application of Master Gearmotors 
results in fast, positive handling of beer cases to 
facilitate automatic pallet loading. 

The trick is in the ability of these gearmotors to start 
and stop action up to 40 times per minute in order to 
corner and place cases into a pre-set palletizing 
pattern. 

The pallet is loaded, 3 cases at a time, by a fast 
cycling operation. Magnetic brakes stop action in- 


operating speeds for 3 seconds, stop and reverse 
again. 

The power system for the movement of cases is 
coordinated for fast delivery from bottling room to 
palletizing and thence to trucks. Right angle and 
parallel Master Gearmotors and brakemotors are 
used throughout . . . perform consistently where 
continuous duty cycle is a vital factor. 


BUILDERS OF THE TOOLS OF AUTOMATION 





ONE SELF-CONTAINED, COMPACT POWER PACKAGE. This 
MASTER GEARMOTOR has been operating outdoors for 5 years 
regardless of weather. It has no exposed high speed couplings, no 
V-belts, chains or sprockets. Engineering and assembly costs are 
reduced. You can simplify installations and save space with vertical, 
horizontal and flange mountings; output shaft over, under, left or 
right. Ratings 1/8 to 125 hp. in right angle, parallel or in combination. 
Right angle ratios are available up to 96:1; parallel 120:1. Bulletin 
E-2409., 


CONTOUR EPOXY-COATED TO ELIMINATE 
ENCAPSULATION CRACKING. New RELI- 
ANCE ENCAPSULATED MOTOR ... gives you 
positive protection from dust, dirt, acid and water. 
Unlike other heavy molded coatings, stator windings 
are vacuum-impregnated with epoxy resin at a 
uniform thickness, follow the contour of the wind- 
ings. You get maximum flexibility, tensile and bond 
strength, plus quicker cooling . . . all vital to 
superior motor performance. Bulletin B-2108. 


INFINITELY VARIABLE OUTPUT SPEEDS 
AT LOW COST. REEVES MOTODRIVES, shown 
here powering this 4-position drilling and boring 
machine, are used extensively for hundreds of 
preduction needs. Horsepower ratings from 4 to 
40, speeds from 1.71 to 4660 rpm. Speed variation 
ranges from 2:1 to 10:1. Available in hundreds of 
space-saving assemblies . . . with manual, remote or 
automatic process control (Airtrol). Bulletin M-592. 


TOTAL SERVICE is an integral part of every Reliance product, from 
engineering and start-up assistance to maintenance and renewal parts. 
The photo shown here is typical of a Reliance Service Engineer’s on- 
the-job availability—for maintenance and consultation on knotty 
problems, Every Reliance Sales Engineering Office and Distribution 
Center — nationwide — gives you the attention and experience neces- 
sary to assure the top performance you expect from the Reliance 
equipment you buy. For 
more information 
on product at 


left, circle 6701 
see information 


RELIAN € B-incincesine co? © cppcdee tan pore 


DEPT. 67-6, CLEVELAND 17, OHIO ¢ Canadian Division: Toronto, Ont. ( 
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mometers (see below) can be incorpo- 
rated into the system. 

Indicating or recording controls per- 
form the same_ temperature-regulating 
functions as the controls described above 
(through activation of switches — see 
boxed diagram). 

The indicating-type controller also 
Simultaneously indicates temperature by 
means of a pointer on a calibrated dial 
(another pointer indicates the set tem- 
perature). 

Indicating controllers make no perma- 
nent record of temperatures, but enable 
the truck operator or service personnel 
to check temperature of the compartment 
at any time during a run. 

The recorder-controller, on the other 
hand, both controls temperature and 
makes a continuous record of it on a 
round, calibrated chart that is either 
spring- or electrically driven. 

Indicating or recording thermometers, 
the second broad class of “control” in- 
struments, operate independently of the 
actual control unit, and may either indi- 
cate temperature or record it (in the 
same manner as the recorder-controller 
mentioned above). 


A typical example 


Here is a general illustration of how 
the instrumentation works, using a two- 
switch indicating control on a_truck- 
trailer refrigeration system as an example. 

We will assume the trailer is to haul 
frozen foods, and that the operator wants 
temperature maintained at minus 10 F — 
pulling it down from 30 F. 

He sets the control instrument (prob- 
ably mounted on outside of trailer nose) 
for minus 10 F by turning the external 
knob, which positions the setting pointer 
at the minus 10 F mark of the instrument 
dial — then switches on the cooling 
system. 

As the equipment reduces the tempera- 
ture to minus 10, the mercury sensing 
bulb in the chamber drops the indicating 
pointer of the control to the minus 10 
mark — lining up with the set-point 
pointer. 

From then on, the temperature is main- 
tained at the set level through on-off 
action of the control. If the chamber 
creeps above minus 10 F, this is sensed 
by the mercury bulb; the mercury ex- 
pands through the capillary to the control 
and activates the switch, cutting in the 


text continues on page 56 


continued 














“This Minute Maid reefer-trailer is equipped with a Model 
LSS indicating temperature control 








This Pacific Fruit Express car is one of 500 being converted from } 


ice-bunker to controlled refrigeration by Preco, Inc., and Equipeo, 


Some Current Major Reefer Instrumentation‘ 





Model LSS 
indicating 
control 
(custom model 
shown) 


Model ZS 
non-indicating 
control 





Div. of American Asbestos and Rubber Co. While ice still is used 
to provide cooling, fans and ventilators are activated by Partlow 
instruments to provide controlled temperatures. Model ZS 
control (upper left) is mounted inside spring-cover 


Non-indicating, non-recording controls 


Model ZS single-switch 


Model GWS weatherproof, 
single-switch 


Indicating or recording control 


Model LSS two-switch 
indicating 


Model RSS two-switch 
recording 


Model RWSS weatherproo! 
two-switch recording 


Recording thermomete 
Model TRW weatherprod! 






*Model numbers refer to instruments manufactured by 
The Partlow Corp. 
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Nose of new trailer insulated with Standard > 
Thermoplastic Corporation's urethane foam 
displays a Model LSS indicating temperature 
control (right) alongside a Model TRW 
recording thermometer 


Minute Maid also uses RWSS recorder-controllers in weatherproof > 
housing on other trailers, where a permanent record is required 
of the temperatures throughout a given shipment 


ntation'| Applications 
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Reefer systems (engineered by Hi-Press Engi- 
neering) of Moore-McCormack Lines’ newest 
cargo ships — being built as part of the 
multi-million-dollar U.S. flagship replacement 
program 


Reefer system (engineered by Carrier Corp.) 
of American Export Lines’ newest cargo vessels 


Minute Maid Corp. on part of its Transicold- 
equipped fleet, when permanent recording of 
temperatures is not required 


Worthington Corp. for its transport-refrigeration 
system. This is a custom version of the LSS, 

also incorporating auxiliary switches, relays and 
signal lights, and capable of high- and low-speed 
cooling and heating 


Transit Freeze Corp., Wilmington, Del., on 
trucks employing a new design concept of 
urethane-foam insulation developed by 
Dynafreeze Corp. 


Matson Lines, for its cargo containers, 
equipped with refrigeration systems by 
Thermo-King Corp. 


Minute Maid Corp. for part of its Transicold- 
equipped reefer fleet, where permanent 
temperature record is required 


Emery Transporation Company's LTL Perishable 
Department on its compartmented trailers 

for hauling both frozen and non-frozen foods. 
Emery uses TRW's to demonstrate the 

equipment's capability, protect against claims 

and to detect any developing mechanical problems 


Worthington Corp., for its transport-refrigera- 
tion systems, as optional equipment 
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The Mercury-Bulb System — 


Ideal for Reefer Instrumentation 


ei ee 


ee 

All instruments described in this article 
employ the mercury-filled system of con- 
trol, and operate on the principle of ex- 
pansion or contraction of mercury with 
temperature changes. 

Since mercury is virtually incompressible, 
it exerts great power; mechanisms it moti- 
vates are basically mechanical and free 
from complicated (and delicate) circuitry 
— making the system particularly suitable 
for precise action under rugged transport 
conditions. 

In the illustration, the actual mercury sys- 
tem includes the bulb (1), which is welded 
to the capillary (2), which, in turn, is welded 
to bottom of the plunger assembly (3). 


System ends at tiny well of mercury (4) 
located directly beneath the special flex- 
ible diaphragm (5), on which presses the 
plunger (6). 

It is this plunger which activates the vari- 
ous lever, valve and switch mechanisms. 
This thermal system is filled completely 
with purified mercury, and hermetically 
sealed after careful exclusion of even a 
trace of gas. 

Hence, any movement of the diaphragm 
is solely the result of expansion and con- 
traction of liquid mercury, activated by 
effect on the bulb of temperature changes 
within the refrigeration chamber. 





Borden’ New ‘Dairyland Showcase.” 


plant 


relies onan 


all-Vitter Refrigeration System 


Dordens 


With 110,000 square feet of floor space, 
Borden’s new $3,000,000 Milwaukee milk and ice cream plant 
is one of the most up-to-date and modern dairies ever built. 


Overall view of 
compressor room showing 
the six Vilter ammonia 
high-stage VMC 


i¢ compressors, Vilter 


View of the two Vilter VP350 
evaporative condensers which 
handle the discharge from 

the compressors. A center 
partition in each unit provides 
an efficient means of 
reducing capacity and 
maintaining desired head 
pressure during cold weather. 


brine cooler and liquid 
receiver. Five rotary 
booster compressors are 
installed in a line 
behind the intercooler. 


500,000 quarts of milk aday! 5,000,000 gallons of ice cream a year! 


These are the very imposing capacities of Borden’s new Milwaukee milk 
and ice cream plant—the largest in Wisconsin. 


An extensive all-Vilter system provides the refrigeration for the varied 
requirements of this plant. Four separate methods of refrigeration 
are employed—direct expansion, liquid recirculation, flooded and brine. 


Borden’s compressor room contains six Vilter ammonia 
VMC compressors and five boosters. A 42’ x 10’ Vilter intercooler 
is installed between the two stages. Handling the discharge 

are two Vilter VP350 evaporative condensers. 


Each day the largest sweetwater tank installed in the state of Wisconsin 
chills 670,000 gallons of water to 33° which, in turn, holds the 
pasteurized milk storage tanks at 38°. Fifteen air units 

provide the refrigeration for the milk cooler, and forty-four 

truck charging positions accommodate the milk delivery fleet. 

Other major Vilter equipment includes a hot gas defrost 

blast freezer for Borden’s mammoth ice cream hardening room 

and a brine cooler for ice cream bar freezing. 
All equipment selected by Borden was chosen to perform its job efficiently, 


quickly and insure the most sanitary, pure and wholesome products. 
Vilter is proud to play a part in this, Borden’s ‘“‘ Dairyland Showcase.” 


Why not check with Vilter on your refrigeration problems? 


refrigeration 


air conditioning 





VILTER MANUFACTURING 
CORPORATION 
Milwaukee 7, Wisconsin 


Air Units © Ammonia and Freon 
Compressors ® Booster Compressors 
Baudelot Coolers © Water and 

Brine Coolers © Blast Freezers 
Evaporative and Shell and Tube 
Condensers ® Pipe Coils 

Valves and Fittings ® Pakice and 
Polarflake Ice machines, 


6702 on Reader Service Slip. 


Write for your copy of 
bulletins covering above 
equipment to VILTER 
MANUFACTURING COR- 
PORATION, Dept. D-603 
2217 South First Street 
Milwaukee 7, Wisconsin 


refrigeration system. 

As the chamber tempera- 
ture drops back to the set 
point, the mercury contracts, 
switching off the cooling sys- 
tem. 

This 
functioning 
simple form. 

Through variations in the 
control, additional features can 
be incorporated, providing for 
high- and low-speed cooling 
for example, or tying in signal 
lights to show the operator in 
which cycle the system is op- 
erating. 

Since the sensing system is 
sealed, it is unaffected by 
moisture or climate conditions. 


is the basic system, 
in a_ relatively 


Temperature-record vital 


As noted earlier, processors 
and shippers will have to 
insist on refrigerated equip- 
ment that is properly con- 
trolled by devices such as 
those described above, and 
carriers will have to provide 
such equipment to survive. 

The need to prove the 
equipment’s capability is the 
“cold fact” behind the trend 
to recording controls and tem- 
perature recorders (recording 
thermometers), even though 
this equipment is controlled 
independently. 

This principal advantage of 
recorders is stated explicitly 
by Rollin F. Allyne, manager 
of the LTL Perishable Depart- 
ment of Emery Transportation 
Company: 

“Our LTL drivers are in- 
structed to make spot checks 
of frozen food temperatures at 
time of loading into the trail- 
er, but it is possible that some 
‘hot stuff’ might get by them. 
We need protection. 

“For example, let’s say some 
of the product is 18 F at load- 
ing time. Even the best re- 
frigeration equipment is not 
designed to substantially re- 
duce the product temperature 
in transit, and this particular 
shipment might be 15 or 16 
degrees at delivery. 

“Should the consignee have 
a policy of not accepting any- 


HELP YOURSELF.... 


For a quick reference to new 


technical literature available 
this month, see the classified 
listing on page 150. 
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Save lime "Ce bt Cowl 


Processing Vats— 
in-place spray 
cleaning or port 
able units for 
batteries of sim 
ilar vats. 


Storage Tanks — 
complete systems | 
for pipeline | 
cleaning and in- 
place spray 
cleaning. 


Over-the-Road 
Tanks — in-place 
spray cleaning 
for haulers o 
lard, edible oils 
liquid eggs, lig 
vid sugar, elt. 


Recirculation Cleaning 


Complete semi or fully automatic systems 
for cleaning and sanitizing pasteurizers, 
evaporators, vacuum pans, pressure 
cookers, high temperature equipment. 


Write for Descriptive Literature 


KLENZADE PRODUCTS, INC. 


Systematized Sanitation All Over the Nation 
Dept. 31F BELOIT, WISCONSIN 
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thing higher than plus 10 de- 
grees on receipt of shipment, 
he might refuse the shipment 
and claim we were responsible 
for the loss through improper- 
ly maintained temperature. 

“However, if we can show 
by the thermometer chart that 
the temperature in the freezer 
compartment was maintained 
between minus 7 and minus 
10 F, it is obvious that the 
shipment must have been more 
than 15 degrees at the time it 
was placed in the trailer. 

“Therefore, we cannot con- 
ceivably be responsible for the 
increase in product tempera- 
ture. 

“This kind of protection will 
become more and more nec- 
essary as the AFDOUS-rec- 
ommended temperatures be- 
come requirements.” END 


Fats controversy 
— who is right? 


Dr. L. N. Katz comments 
on FP’s coverage 


DR. LOUIS N. KATZ is Di- 
rector, Department of Cardio- 
vascular Research, Medical 
Research Institute of Michael 
Reese Hospital and Medical 
Center, Chicago, Ill. His com- 
ments on our April issue are 
presented below. That issue 
contained a collection of state- 
ments entitled “Urge Shift to 
Polyunsaturated Fats — Who 
and Why.” An accompanying 
editorial discussed the position 
of the “top-notch” authorities. 


“Thank you very much for 
sending me the April issue of 
FOOD PROCESSING dealing 
with the so-called fat contro- 
versey. I am pleased that you 
gave the “enthusiasts” an op- 
portunity to present their 
views even though you ap- 
parently could not resist the 
temptation of being perhaps 
a little “wicked” in your edi- 
torial. 

“Isn’t it true that each of 
us arrives at a judgment as to 
the significance of scientific 
facts in accordance with our 
prejudices, our vested interest 
and our previous commit- 
ments? Fortunately time will 
tell who is right.” END 
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Old King Cole is a merry old soul 


And no wonder he feels that way 


The foods and the cheeses that fill his bowl 
Keep fresh with GORBISTAT?K 0 


FOODS STAY FRESH and “fit for a king” far 
longer when protected with SORBISTAT-K 
(potassium sorbate, Pfizer). This safe, effi- 
cient inhibitor of mold and yeast growth 
has little or no effect on the taste, and is 
proving highly successful in a variety of 
modern food products. 


Some examples: fresh fruit cocktails o 
high moisture cake © cake fillings and 
icings © fruit pie fillings o cheeses o 
fountain fruit syrups © chocolate syrups 
o prepared salad o pickles © dietetic 
jams and jellies o smoked and pickled 


fish o wine o dried fruits. 


SORBISTAT-K is readily soluble in 
water. You can prepare up to 50% solu- 
tions for sprays, dips and metering. 


FOR APPLICATIONS WHERE WATER 
SOLUBILITY IS NOT A FACTOR Pfizer 
now offers new, improved SORBISTAT® 
(sorbic acid, Pfizer). SORBISTAT is a free- 
flowing product that dissolves readily in 
oil and fat media and can be mixed easily 
in dry formwith other dry food ingredients. 
It has an extremely low moisture content. 


Please send me Technical Bulletin #101, 
‘‘Sorbistat?—Sorbistat®-K"’ 


ae 


FO ce ecioneeritoceeceenneesaenelaS 
COMPANY. 

ADDRESS 

CYS TATE 


Chas. Pfizer & Co., Inc., Chemical Sales Division, 630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Clifton, N. J.; Chicago, Ill.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex.; Montreal, Canada 
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The objective of developing a unique new corn 


chip led to a complex search for new approaches 
in flavor, formulation, cooking, production, 
packaging, and quality control ... research 


and development taking 


FP STAFF 


HAPPY CONCLUSION of 
Morton Foods’ 41-year re- 
search and development pro- 
gram was marked by the re- 
cent introduction of Chip-O’s 
to the Southwest market at 
the rate of 100,000 lbs a week. 

Chip-O’s is a snack food 
with superior flavor and tex- 
ture compared to Morton’s 
former corn chip product. It 
has excellent shelf life even 
after the package is opened. 
Its uniform round shape is 
particularly suited for use 
with dips and in canapes. 

The part that science and 
engineering played in this de- 
velopment is interesting be- 
cause it demonstrates how a 
company with limited techni- 
cal talent can undertake a 
program requiring an array of 
skills it could not afford to 
have on its regular staff. 

In October, 1957, Morton 
Foods engaged the services of 
the consulting industrial re- 
search and engineering or- 
ganization, Arthur D. Little, 
Inc., of Cambridge, Mass. 
Their directive: Develop a 
unique corn chip. 

First step in the project was 
a flavor profile survey of 
existing corn products. The 
flavor profile, (described in 
more detail at the end of this 
article) is an intensely practi- 
cal approach to the evaluation 


4’, years from idea 
to successful product 


and comparison of the flavors 
of foods. It leads to a thorough 
understanding of the products 
being tested and a good indi- 
cation of its probable degree 
of acceptance by the consum- 
er. 

Initial investigations led to 
the conclusion that there was 
indeed a place for a distinctly 


new type of corn chip possess- - 


ing greater individuality. But 
it was also agreed that this 
new chip should retain the 
true Mexican identity. The 
traditional “limed corn flavor” 
associated with this type of 
product is especially suitable 
for snack foods. 

Thus intelligently oriented 
in their approach to the prob- 
lem, the Morton-ADL re- 
search team’s next step was to 
study the effect of formulation 
on flavor and acceptability. 
Jack D. Brown, Vice Presi- 
dent of Production, Morton 
Foods, and Dr. Edward E. 
Anderson, Senior Food Tech- 
nologist, Arthur D. Little, Inc., 
headed the research team. 

A series of formulation tests 
using two types (yellow and 
white) of corn kernels in va- 
rious proportions was con- 
ducted with varying amounts 
and types of alkalies to pre- 
pare the masa dough from 
which the chips are made. 

Conventional cooking meth- 
























New snack food — round, wafer-thin corn chip — 
is being introduced to six-state area in Southwest 


at the rate of 100,000 Ibs a week 


ods and processes were fol- 
lowed at first; then innova- 
tions were made to obtain re- 
sults sought. 

Superimposed on this stage 
of research was the develop- 
ment requirement that any 
new cooking methods and 
processes pursued experimen- 
tally be translatable into 
modern, economical produc- 
tion techniques. Otherwise, 
the researchers might spend 
months developing a good 
formulation only to find that 
it can’t be made into a prod- 
uct economically. 

Traditionally, corn chips are 
made by a seven-stage proc- 
ess that includes: cooking, 
soaking, grinding, chip forma- 
tion, frying, salting, packag- 
ing. A description of the ma- 
jor process innovations de- 
veloped follows: 





Cooking — Under conven- 
tional methods, yellow and 
white corn kernels are cooked 
for about 90 minutes at at- 
mospheric pressure in open 
kettles. Hand mixing often 
results in irregular and un- 
even cooking. 

Chip-O’s ingredients are 
pressure-cooked with contin- 
uous mechanical agitation. A 
patent has been applied for 
covering this innovation. 


Soaking — The cooked ker- 
nels are traditionally soaked 
overnight or for as much as 
18 hours. Chip-O’s, because of 
the pressure cooking process, 
need only be soaked for about 
one hour. 


Grinding — Formerly in this 
step, the steeped corn was 
converted into the typical 
masa dough by grinding in 
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Chip-O's processing--a picture tour 


yo 
ee 


Agitating pressure cookers (250 gal) for processing corn with Steeped corn is cc 
alkali 
developed Urschel 
grinder 


At the end of the line — nine Mira-Pak form-and-fill packaging 


machines with a capacity of 18,000 bags per hour Chips leaving frye 
Allen vibratory cor 
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Steeped corn is converted into typical masa dough by newly 
developed Urschel cutting mill and a modified screw-type meat 
grinder 


Chips leaving fryer are taken by belt conveyors and then an 
Allen vibratory conveyor to packaging 
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3 Sheeting — two-step rolling, then docking 


4 Round-cut chips enter continuous fryer 
v 





stone mills. In attempting to 
upgrade this operation the 
Morton-ADL team = spent 
months evaluating all types of 
commercial comminuting and 
grinding equipment. 

The problem was not truly 
solved until a few months ago 
when the first production unit 
of a newly developed Urschel 
cutting mill came on the mar- 
ket. This cutting mill, now in 
production operation in the 
Morton Dallas plant, has been 
found ideal for producing 
masa dough of desired tex- 
ture. 

In this mill, the corn is 
whirled at many thousands of 
revolutions per minute inside 
a cylinder made up of hun- 
dreds of small knives. These 


Many corn chip formulations were developed 

and prepared in the test kitchens (right) of 

Arthur D. Little for evaluation by trained ex- 

perts operating as a panel (above) under 

standardized conditions and using the flavor 
profile method 


knives cut away uniform 
pieces of the corn and dis- 
charge them through openings 
in the wall of the cylinder 
(see page 118 for further de- 
scription). 

As the corn is discharged 
from the cutting mill, it has 
a dry texture and flows very 
readily. Corn then flows into 
an ordinary screw-type meat 
grinder for final blending. 


Chip formation — Known 
methods call for batch extru- 
sion of the masa dough. Chips 
are cut from the extruded 
ribbon of dough with result- 
ant formation of random 
shapes of chips. 

The research team found 
this unacceptable to an auto- 
mated operation; it also found 
that consumers preferred 
more-uniform-sized chips. 

Hence, they developed a 
continuous two-step rolling 
mill for the dough. This guar- 
antees uniform and adjustable 
thickness control. The dough 
sheet is then docked (uni- 
formly pierced with multiple 
holes), a process that prevents 
blistering during cooking and 
which has been patented by 
ADL for Morton Foods. 

Chip-O’s are presently being 
cut from this sheet into uni- 


FLAVOR — Key to product formulation 


The flavor profile — tool for flavor evaluation 


FLAVOR is food’s most elusive quality. It is 
a phenomenon which to be discussed intelli- 
gently and usefully must be translated into 
common experiences and understandable ideas. 

Various taste-testing methods are available 
to researchers. When the degree of flavor dif- 
ference between products is to be determined, 
difference tests such as triangle, duo-trio, 
paired comparison are commonly used. 

For more analytical studies on flavor such as 
are required for evaluating the desirability or 
undesirability of flavor elements or notes pres- 
ent, the flavor profile method developed by 
S. E. Cairncross and L. B. Sjostrom of Arthur 
D. Little, Inc., is a most useful tool. 

Food aroma and flavor seem to register on 
the senses as an integrated complex, charac- 
terized by relatively few identifiable impres- 
sions. A flavor profile indicates these sensa- 
tions, their intensities, the order of appearance, 
and the total flavor effect, termed amplitude. 

Two-dimensional visualizations can _ be 
depicted by a_ semi-circle 
(lower left of photo showing 


tabulation which expresses in common lan- 
guage association terms: the characteristic 
notes of aroma and flavor; the order of ap- 
pearance (left to right on the graphical rep- 
resentation); intensity of these notes (length 
of radial lines); and amplitude or overall im- 
pression of the fullness or the total flavor effect 
(area of the semi-circle). 

With the flavor profile method, it is possible 
to set up an ideal flavor model in the devel- 
opment of a good flavor for a particular food 
product. Each formulation or process change 
can then be profiled and the results compared 
to the ideal profile. 

For successful flavor leadership in the lan- 
guage of the flavor profile, ADL researchers 
state that a food ought to have the following 
characteristics: 


1. Early impact of appropriate flavor— no in- 
appropriate flavor; 
2. Pleasant mouth sensation; 


3. Rapid development of full- 


flavor profile panel in action), Fr 

° ° ° or 
whose perimeter is _ pierced 
by radiating lines represent- 


more information on 
the flavor profile technique 
—how it can be applied to 
your flavor problems or 
how your technical staff 
can be trained in its use, 
write L. B. Sjostrom, Head, 
Food Flavor Section, Arthur 
D. Little, Inc., Cambridge 
40, Mass. 


bodied flavor—mouth fullness, 
rapid sequence of flavor notes 
with only a few highlights or 
notes of strong intensity; 


form circles — half-dollar 
size; however the shape can 
be altered. Unused cuttings ing identifiable flavor factors. 


are returned automatically to The semi-circle represents 
the rolling mill. the integrated complex of 


Cooking and salting — The aroma and flavor sensations 
Morton-ADL research team composing the food. 


developed a continuous deep- Thus, the flavor profile 
text continues on poge 62 analysis presents a descriptive 


4. rapid disappearance of 
flavor on swallowing; 


5S. absence of unpleasant 
aftertaste. END 


4 Lift flap for picture tour of Chip-O’s processing él 












A symbol for quality... 
DIAMOND CRYSTAL FLAKE-TYPE SALTS 








































helps prevent “‘off flavoring’? and protects and 
enhances the quality of your product. A less pure 
salt could form unappetizing scums and discolora- 
tions on vegetables, or stimulate oxidative rancidity 
in foods containing fats and oils. All these factors 
give Diamond Crystal Flake-type Salts a measur- 
able margin of superiority over ordinary granular 
type salts. 


Diamond Crystal’s staff of trained food spe- 
cialists will assist you in selecting the proper 
flake-type salt for your product. Learn exactly how 
these features can benefit you. Call or write the 
nearest Diamond Crystal sales office. 


@ Uniformly 99.95% Pure 
e@ Uniform in the size and grain you need—EVERY TIME 






That’s Diamond Crystal Flake-type Salts made 
by the exclusive Alberger process. Flake-like crystals 
of extremely high purity and precision screening pro- 
vide a wide range of sizes to meet all requirements. 







Diamond Crystal Flake-type Salts permit ‘‘maxi- 
mum salting’’ for best flavor development without 
the bitterness that is imparted by ordinary salt 
containing appreciable amounts of calcium, mag- 
nesium and metallic impurities. Diamond Crystal’s 
high purity combats the danger of costly spoilage, 










ag Diamond Crystal Salt Company 


ST. CLAIR, MICHIGAN 











PLANTS: AKRON, OHIO; JEFFERSON ISLAND, LA.; ST. CLAIR, MICH. 
SALES OFFICES: AKRON * ATLANTA * BOSTON * CHARLOTTE * CHICAGO 
DETROIT * LOUISVILLE © MINNEAPOLIS * NEW ORLEANS * NEW YORK 
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fat-frying system that would 
accept Chip-O’s circles at one 
end and pass them gently 
through a McBeth deep-fat 
fryer. 

The chips are conveyed out 
of the fryer, salted with ex- 
tremely fine salt in a _ two- 
step operation so that both 
sides are salted and conveyed 
to the packaging lines. 


Packaging — Chip-O’s are 
packaged in new automated 
equipment that provides pre- 
cise weight control. Nine 
Mira-Pak form-and-fill pack- 
aging machines currently 
turn out 18,000 bags per hour. 

The bag is made up of two 
separate layers of K_ cello- 
phane: inner bag is clear, out- 
er bag is opaque (printed on 
underside) except for a %- 
inch clear ‘window’ strip 
along the side seam. 

Size and sales price of 
packages are: % oz, 5¢; 3% 
oz., 19¢; 534 oz, 29¢; 10% oz, 
49¢. Of these the largest bag 
has been unexpectedly the 
best seller. 

Quality control procedures 
were integrated into each 
step of the process as it was 
developed for production op- 
erations. END 





For diced potatoes, carrots, 
other vegetables .. . 


New Drying Process 


® Porous structure 
without freeze drying 


© Rehydration, 5 minutes 


NEW DRYING PROCESS un- 
der development by the USDA 
gives vegetable pieces a porous 
structure. As a result they 
rehydrate quickly. 

After a five minutes immer- 
sion in boiling water, diced 
pieces resume their original 
shape and become tender and 
palatable. 

This desirable effect is 
achieved by interrupting the 
drying process at the point 
where the pieces would nor- 
mally begin to become hard 
and shriveled, placing them in 
a pressure gun such as is used 
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for puffing cereals, heating, 
and then suddenly releasing 
the pressure. 

An additional advantage of 
the porous structure thus ob- 
tained is that the final, more 
difficult drying operation can 
be performed much more rap- 
idly than would otherwise be 
possible. Also, considerably 
larger vegetable pieces can be 
dried by the new process than 
by conventional processes. 

The process was _ reported 
by Nelson H. Eisenhardt, an 
engineer of USDA’s Eastern 
Utilization Research and De- 
velopment Division, at the an- 
nual meeting of the Institute 
of Food Technologists in NYC. 

According to Eisenhardt, 
excellent “instant” dehydrated 
diced carrots have been pro- 
duced. Progress is being made 
in adapting the process to po- 
tatoes. Studies will also be 
made ‘on other vegetables as 
well as fruits. 

Before the process is rec- 
ommended for commercial use, 
cost estimates will be made 
and storage (shelf-life) data 
on the products will be ob- 
tained. 

Additional information on 
the dehydrating process can 
be obtained from Roderick K. 
Eskew, Eastern Utilization 
Research and Development 
Division, 600 E. Mermaid Lane, 
Philadelphia 18, Penna. 
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To the 
Engineer or Technologist 


who can write.... 


FOOD PROCESSING has an opening 
on its editorial staff for a technically 
trained man. Preference will be giv- 
en to a chemical engineer familiar 
with food processing or a food tech- 
nologist with processing experience. 
Job will involve travel in develop- 
ment of article material. Will con- 
sider eventually setting up editorial 
office in the East. 


Send resume to 
H. P. Milleville, Editor, 


FOOD PROCESSING 


I! East Delaware Place, 
Chicago 11, Illinois. 


Se —————————————— 
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BE SURE IT’S THE RIGHT FLAVOR FOR YOUR PRODUCT) 





There are flavors ...and there are 
FLAVORS! One that produces a superb 
effect in another manufacturer’s product is 
not necessarily the flavor best suited for 
yours. As a supplier of flavors seriously con- 
cerned with the final results of our products’ 
use, it has been our aim to provide our cus- 
tomers with a wide range of flavors in groups 
precisely conditioned to their various and 
specific needs. To accomplish this, our flavor 
specialists have worked closely for years with 
food plant superintendents and technologists 
in the perfection and refinement of our prod- 
ucts. As a result, our present catalog lists, in 
easy-to-use tabulations, definite flavor recom- 
mendations for practically every type of food 
and beverage product made. If you’d like a 
copy, we'll gladly send you one upon request. 





ICE CREAMS — SHERBETS 


In this category, our catalog features the old 
favorites—vanilla, chocolate, strawberry—along 
with a large and provocative assortment of other 
intriguing flavors. 








| 
} 
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PICKLES — RELISHES CUSTARDS -— PIE FILLERS 
Here recommended—some very interesting spe- 
cialties; also, popular group selections which 
provide a range of price and effect designed to 
meet any manufacturer's particular needs. 


A useful guide to pickle processors—listing high 
purity oleoresins and a fine selection of tried 
and proven spicing compounds, each with subtle 
emphasis upon a different spice. 


FRITZSCHE BROTHERS, Inc. 


4 FIRST NAME IN FLAVORS SINCE 1871 


76 NINTH AVENUE NEW YORK 11, N.Y. 


Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, I!!., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Plants: Clifton, N. J. and Buenos Aires, Argentina. 
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Night view shows open-air construction 
of Ranchers refinery at 
Fresno, Calif. 


FOOD PROCESSING 


Where density control means money lost or saved... . 


Nuclear gage assures savings 


Here’s how Ranchers use it for third-decimal accuracy in hex- 
ane-oil ration. Too much hexane lowers output; too little adds 
extra cooling load expense 


GEORGE CAVANAGH 
Director of Research 
Ranchers Cotton Oil Co. 


KARL ROBE 
Associate Editor 


pblem: When stepping up to 
‘an automated process such as 
‘Ranchers miscella refining 
smethod (Foop Processinc, 
April 1961), instrumentation 
‘and control methods bear care- 
ful study. 
' Ranchers found that opti- 
“mum efficiency in their proc- 
‘ess was obtained by using 
miscella having 55% hexane, 
45% oil by weight. 
' Traditionally, specific grav- 
‘ity is controlled by checking 
samples with a hydrometer, 


then using conversion tables 
for temperature corrections. 

For every percentage point 
below this ratio of 55-45 hex- 
ane/oil, approximately one 
degree F was added to the 
temperature load in the win- 
terizer in order to fractionally 
crystallize out the stearine. 

At oil concentrations above 
50% by weight, the increased 
viscosity minimized the effi- 
ciencies of miscella processing. 
When process operated with 
lower oil concentration, output 
dropped. 

Periodic checks by the op- 
erator with a hydrometer 
could not maintain the close 
control desired by Ranchers. 

Solution: An AccuRay gag- 
ing instrument using a density 


measuring head which utilizes 
a radioisotope sensing system 
was placed in _ recirculation 
line in tank in which hexane- 
oil mixture is standardized. 

At this point, both pre-press 
oil from expeller and 20% 
solvent-extracted oil-hexane 
miscella are mixed to obtain 
proper ratio. 

Sensing head consists of a 
three-inch stainless steel tube 
through which the product 
flows. This tube is encased in 
a steel enclosure 8” OD and 
0.322” thick, sealed at both 
ends (See Diagram). 

Radioisotope is double her- 
metically sealed in a stainless 
steel capsule. Active material 
is immobilized in a matrix 
which renders it non-disper- 


sible. Measuring head will 
withstand temp up to 1100°F 
without disturbing the integ- 
rity of the source or detector. 
Housing can be explosion proof 
or weather proof. 

Detector unit is located op- 
posite the radioactive source 
material, with product tube 
between. As density of prod- 
uct in tube changes, detector 
senses change imposed by 
greater or less attenuation of 
gamma _ radiation passage 
through product. 

Detector is an_ ionization 
chamber surrounded by tem- 
perature control device which 
heats detector to constant 
temperature, also keeps mois- 
ture from condensing in the 


continued on next page 


RADIOISOTOPE oS PROCESS 


COMPOSITION 
VARIABLE 


RADIATION 
DETECTOR 


SHIELDING 
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Diagram shows lead and Meehanite shielding, radio- 
active source and detector tube. Rays from radio- 
active material are directed through tube in which 
product flows. Amount of radiation reaching detector 
on opposite side of product tube depends on mass 
of intercepting material. Changes in mass per unit 
volume will change amount of radiation absorbed, 
thus providing basic measure of composition variables 
- A Te : é such as percent concentration, density, specific grav- 
oil ratio ; e , a ity, percent solids, endpoint or similar quantity 


Signal balancing and amplifying circuitry 
and indicating-recording panel are located 
on platform where operator adjusts hexane/ 


Flanged measuring head fits regular 3" 
Pipe, has explosion-proof housing, will with- 
stand 1100° F 


JUNE 1961 





unit if product temp is low. 

Unit was dynamically cali- 
brated onstream by the sup- 
plier. It can be calibrated to 
accurately measure densities 
of products ranging from 
—30° to +350° F. 

Measuring heads can be fur- 
nished in 1”, 2” and 3” tube 
sizes with standard flanges. 
Another model is available for 
product tubes as large as 8” 
diam. Linings of rubber, Tef- 
lon, Kel-F and similar mate- 
rials can be furnished. 

At Ranchers, measuring unit 
is connected to a circular chart 
recorder. Recorder has large 
indicating needle which shows 
operator at glance what his 


AccuRay continuous density 
measuring instrument is de- 
velopment of Industrial Nucle- 
onics Corp., 650 Ackerman 
Rd., Columbus 2, Ohio 
6708 on Reader Service Slip. 


percentage of oil in mixture is. 

Indicator dial reads from 
30% oil to 70% oil concentra- 
tion. 

Unit is designed for safe- 
ty, ruggedly constructed and 
locked, so that only authorized 
personnel can open it. Radia- 
tion source is 1 curie of Stron- 
tium 90, delivering less than 
5 mr/hour at surface of in- 
strument. 

Unit is licensed by Atomic 
Energy Commission, and safe- 
ty has been 100% in thousands 
of industrial applications. 

Results: Process input can 
be carefully controlled to hold 
a steady 45% oil concentra- 
tion. Operator can tell by a 
glance at the large indicating 
dial whether his steady-state 
adjustments are correct or not. 

Concentration is given di- 
rectly on the scale, without 
the lag or intermittency asso- 
ciated with periodic manual 
analyses. 

Accuracy is greater than 
when manual hydrometer 
readings were taken. Sensing 
element will give accuracies 
to the third decimal place for 
specific gravity reading, and 
this accuracy is reflected in 
the recorded concentrations. 

Laboratory tests of samples 
taken from process stream 
showed very high correlation 
between readings from the 
automatic density gage and 
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FORD DIVISION, Tord olor Company, 


THE NEWEST REASON TO MAKE 
YOUR NEXT CHASSIS A FORD 


ALL: 


BIG SIX 


262 in: TRUCK ENGINE 


New F-600 toughness! New stronger frame... huskier cab... rugged 
truck suspension that can give twice the front tire life of other types! 
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Now, the economy of a Six is combined, with the depend- 
ability of heavy-duty, exclusive-truck engine design. In inde- 
pendent tests, Ford’s new Big Six was pitted against the 
major competitive Six. Certified* result: Ford Trucks gave 
13.5% better gas economy! And Ford recommends 34% fewer 
service operations in 25,000 miles of customer service. This 


means less time in the shop... 


more time on the job. 


The new Big Six is one of four engine choices in Ford 
F-600 trucks for ’61—including America’s most popular truck 
V-8’s. See your Ford Dealer. He will be glad to help you 
select the best engine for your job.. 


SEVEN 


MORE 


*Tests simulated typical city delivery and shuttle service 


REASONS 
WHY IT'S GOOD BUSINESS TO DO BUSINESS WITH FORD! 


You save from the start with Ford’s traditionally low 
_ prices, and your savings continue with low operating 
_ and maintenance costs. These facts are documented by 
| certified test reports from America’s foremost inde- 
| pendent automotive research firm. Ask to see these 
| reports. They’re on file at your Ford Dealer’s. 
' In addition to these dollar-and-cents savings, the 
' following bonus benefits are yours with Ford Trucks: 


4, Rigid quality controls give you the strongest safeguard 

- of truck reliability ever. Modern, exclusive-truck manu- 
: facturing facilities, with emphasis on quality every step 
. of the way, are designed to give you a Ford Truck that 
| isas free from defects as a truck can be. Tangible results 
| of these high standards are Ford’s new warranties. 


| 2. Exclusive 100,000-mile warranty (or 24 months) on 

' 401-, 477- and 534-cu. in. Super Duty V-8’s is the most 

_ liberal in the industry. Each major engine part (includ- 
ing block, heads, crankshaft, valves, pistons, rings), 
when engine is used in normal service, is warranted by 
your dealer against defects in material or workmanship 
for 100,000 miles or 24 months, whichever comes first. 
The warranty covers full cost of replacement parts... 
full labor costs for first year or 50,000 miles, sliding 
percentage scale thereafter. 
3. 12,000-mile warranty (or 12 months) on all 1961 Ford 
Trucks of every size is further evidence of the confidence 
Ford has in its quality controls. Each part, except tires 
and tubes, is now warranted by your dealer against 


defects in material or workmanship for 12 months or 
12,000 miles, whichever comes first. The warranty does 
not apply, of course, to normal maintenance service or 
to the replacement in normal maintenance of parts such 
as filters, spark plugs and ignition points. 


4. Special fleet financing can be arranged by your Ford 
Dealer. It’s available for owners of two or more trucks, 
and provides the opportunity to precisely tailor pay- 
ments to your income patterns or depreciation schedules. 
This fleet-fitted financing offers substantial savings and 
frees your working capital. 


5. Sales engineers and service specialists in 36 district of- 
fices are on call to solve special truck problems. Work- 
ing with both dealers and customers, these experienced 
truck men represent another extra step Ford takes to 
provide your continued satisfaction. 


6. Replacement parts depots at 26 strategic locations 
across the country quickly supply needed parts from 
ample stocks. Ford’s entire supply system is geared to 
give you faster service and reduce costly downtime. . . 
wherever you are. 


7. 6,800 Ford Dealers, including 280 specialized Heavy 
Duty truck dealers, can keep your trucks ready to go 
wherever they go. From coast to coast, fast Ford 
service—gas and Diesel—is always close at hand. 
From Super Economy pickups to Diesel-powered 
tractors, you can now fill every truck need up to 76,800 
pounds GCW with a modern, money-saving Ford Truck. 


FORD 
TRUCKS 
COST LESS 


SEE YOUR FORD DEALER’S “CERTIFIED ECONOMY BOOK” FOR PROOF! 
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actual density obtained by dis- 
tilling solvent from miscella. 

With this accuracy it was 
found that variations in spe- 
cific gravity of solvent became 
an important factor. This effect 
is minimized by purchasing 
hexane under rigid API den- 
sity specifications. END 


Technical manual on 
industrial buildings 


Technical and engineering 
information on industrial 
buildings, ranging from site 
selection and construction to 
employee services, is contained 
in a 232 page book, titled “In- 
dustrial Building, Volume I.” 

Topics considered include: 
determining the best facility, 
critical financial questions, 
modernization versus a new 
plant, employee services, 
methods of designing flexibil- 
ity, how a small company built 
two small plants, how a large 
company built one small plant, 
modernizing a 75-year-old 
building, and controlling costs 
during construction. 

This volume is the pro- 
ceedings of the first annual 
Industrial Building Congress 
and contains the 38 papers 
presented there. 

Copies are available from 
Clapp & Poliak, Inc., 341 
Madison Ave., New York 17, 
N. Y. Price $10.00 per copy. 


Lists patents on 
reactions of sugar 


Domestic and foreign pat- 
ents in which sugar is a re- 
actant are listed in a 57 page 
booklet available from Sugar 
Research Foundation and 
titled “Patents on the Reac- 
tions of Sugar”. Booklet re- 
vises and brings up to date an 
earlier publication of the same 
title which appeared in 1947. 

Three criteria have been 
used for selecting patents to 
be included in the new listing: 
1-reaction should lead to a 
chemical compound or a resi- 
nous material, 2-reaction 
should be applicable to sugar 
or invert sugar, and 3-re- 
actant should be a sugar rath- 
er than a sugar derivative. 

6710 on Reader Service Slip. 


67 


a 








DeMARKUS 


packaged 
CO, AND NITROGEN 
MANUFACTURING SYSTEMS 


for all food industry needs 













The economical way to meet your constant demand 
for pure CO, dry ice and nitrogen 


Food plants everywhere are turning to the specialists of DeMarkus 
for the answer to a more practical and economical way of satisfy- 
ing their constant demands for pure CO. and Nitrogen used in 
their processing operations. 


Large users of CO. and N» can enjoy tremendous savings with 
DeMarkus Packaged Systems because the efficient process used 
reduces production costs to about 1¢ per pound for CO. and less 
than 2¢ per 100 SCF for nitrogen. 

Compare these costs with your current total expense for pur- 
chased gas and you see why more and more economy-minded, 
profit-wise food producers are buying DeMarkus Packaged 
Systems! 

Standard DeMarkus Packaged Systems produce 50 to 500 Ibs. of 
CO. per hour, 2800 to 28000 SCFH of nitrogen. Large-size 
custom-built plants are also available. 

















Let us send you complete information--even make a complete 
cost study for you-- at no obligation. Write today. 







DeMarkus also produces inert gas and hydrogen plants. 
WRITE TODAY FOR DETAILS 


LOUIS DeMARKUS CORPORATION 
and DeMARKUS INTERNATIONAL CORPORATION 
(Western Hemisphere outside U.S.A.) 


Specialists in Gas Manufacturing and Purification Processes 
3087 MAIN STREET, BUFFALO 14, N. Y., U.S.A. © Cable Address: DICO Buffalo 
“AMA", ALKMAAR, HOLLAND 


ete Tate 
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Bacillus thuringiensis 36 hr. culture. Magnification 1000x 


The production of microbial insecticides 
is in its infancy ... at a stage of 


Photo courtesy of Wayne T. Book 


development corresponding to that of the 
chemical insecticides when they entered 
the market a great many years ago. Since 
their use eliminates the residue problem, 
there is widespread interest in their 


present status. Here is a . 


progress report on 


microbial insecticides 


NOW AVAILABLE in truck 
load, carload, or even small 
package, is microbiological 
insect control. 

Late in 1960 the United 
States Department of Agricul- 
ture registered under the Fed- 
eral Insecticide, Fungicide and 
Rodenticide Act, products 
whose active ingredient is 
Bacillus thuringiensis. 

This material was also given 
a tolerance exemption by the 
FDA, which means since it is 
not toxic to humans, that it 
can be used on food crops 
right up to harvest with the 
residues offering no problems. 

Toxicity in use and residual 


E. B. WESTALL, manager 
Commercial Development 
Nutrilite Products, Inc. 


toxicities of many of the 
chemicals are a prime problem 
today. The demand is for food 
and forage crops that have no 
residual contamination of in- 
secticides, permitting the food 
processors to produce clean, 
safe foods. At present, only 
microbiological insect control 
has the answer. 

Several firms in the United 
States are now producing by 
different methods, the bacillus 
and marketing it throughout 
the United States. 

Insects specifically covered 
are: Imported Cabbage Worm 
on broccoli, cabbage, and 
cauliflower; “Cabbage Looper 
on broccoli,, cabbage, cauli- 
flower, celery, lettuce, and po- 
tatoes; Artichoke Plume Moth 
on artichokes; and the Tobacco 
Hornworm on Tobacco. Its 
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use has recently been cleared 
for Alfalfa Caterpillar on al- 
falfa. 

It is expected that its use 
for Tomato Hornworm, To- 
mato Fruitworm and Western 
Striped Armyworm on toma- 
toes, as well as the Cabbage 
Looper on melons will soon 
be registered. 

Safety and more safety is 
the prime factor that has 
pushed microbiological insect 
control towards commercial 
development. 

Methods of producing large 
amount of microorganisms for 
the control of insect pests are 
now out of the development 
stage. The bacterium, B. thur- 
ingiensis, was the first to lend 
itself to mass _ production. 
Other similar products utiliz- 
ing the fungi and viruses are 
in the offing. 

Early work with B. thurin- 
giensis in Germany and else- 
where involved attempts to 
colonize the bacteria in in- 
fested areas. Lack of basic 
knowledge as to the mode of 
action contributed to failure 
in the field. 

The observation that these 


Pennsalt Chemical Corpo- 
ration representing the Nu- 
trilite Products, Inc., has an 
interesting brochure on Bi- 
otrol Microbial Insect Con- 
trol. To contact 


obtain, 
Pennsalt Chemical Corpo- 
ration, Tacoma, Washing- 
ton, or Nutrilite Products, 
Inc., Buena Park, Calif. 
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bacteria produce a crystalline 
inclusion at the time of en- 
dospore formation led to link- 
ing insecticidal activity to this 
second body. It then became 
evident that for maximum ef- 
ficiency large amounts of 
sporulated material had to be 
spread over the entire field. 
This is the modern method of 
usage found to give quick and 
effective control. 

At first it was thought that 
Spore count was a good crite- 
rion of potency. It was rea- 
soned that if, for every spore 
a crystal was formed, then the 
more spores available, the 
more crystals will be present, 
and therefore, the more potent 
the material had to be. 

Several industrial concerns 
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Syl-off coatings. Address Dept. 4918. 





SILICONE NEWS from Dow Cornin 








uch Sweet Parting | 


Silicone Coatings Speed Unpacking, 
Reduce Waste, Step Up Production 


Dates, candy, sweet rolls . . . will always be sticky, but that’s no problem 
in packaging now that Syl-off® coated papers are readily available. Syl-off 
silicone paper coatings provide stickproof surfaces to a wide variety of 
food packaging materials and in-plant processing aids — kraft, parchment, 
glassine, boxboard, drums, bags, interleaving liners — permit quick, easy 
and complete removal from even the stickiest food products. 


Food grade Syl-off coatings don’t migrate, don’t contaminate, don’t trans- 
fer... and the use of paper coated with these silicone anti-adhesives to 
package foods is in compliance with provisions of the Food Additives 
Amendment of 1958. 


For labels, too. As backing for labels, price stickers, banners, decals, 
and similar pressure-sensitive items, Syl-off coated paper peels free with 
ease — eliminates tearing, cuts waste, saves time. 


Benefits you .. . whether you be packager or user. Syl-off coated papers 
come away cleanly and easily from the stickiest products — save time and 
money — help create repeat sales. Everyone gains. 


What’s your sticky problem? Will Syl-off solve it? Write today for more 
information and complete list of Approved Sources for Syl-off coated 
wrapping papers, bags, containers, drums, and processing aids with 


CTT AT NI MR Cw Seer S men me ani Menace ee oem + 


For most efficient foam control in food 
processing, it’s Dow Corning Silicones, 
too. Send for a copy of the new manual 
“ABC’s of Defoaming”. 





CLEVELAND 


ATLANTA 


BOSTON CHICAGO 
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entered the field and the race 

was on for higher spore 

counts. However, it quickly 

became evident that there was 

> a flaw in this line of reason- 

ea Dane oe §s S ia ing. Spore count did not re- 
flect potency. 

Materials produced by dif- 
ferent processes had varying 
potencies independent of the 
number of spores. However, 
when comparing materials 


ee Bb) produced by one manufacturer 
— under a given set of condi- 
tions, spore count began to 


have meaning. 
This conclusion is especially 


true for materials that have 
ac been standardized for potency 
in an insect bioassay. The salt 


marsh caterpillar (Estigmene 
acreae) is the insect used by 
aa _ > PES pe = R = 4, OES most firms and recommended 
ek Ce f ce | oe sal ‘ett 349994 “a eed, aaa Psi aac eer iets = by the Department of Agricul- 
ro eee i422 ae AL eBEit ture for this test. 

aa “EFI oare: e Sead i1i9 si5i F aa ‘ A ook pe paso t4di its B. thuringiensis is most ef- 
wy > fective against the leaf chew- 
ty ing larvae of the lepidopterous 
i, am " group of insects. In field tests 
- sf under practical agriculture 
“a y , conditions excellent control 
of the cabbage looper was ob- 
tained. Dusts at the rate of 
20-30 lbs. per acre gave as 
as ar | ae high as 90 per cent control, or 

SEN a Ait aa even better in 3-4 days. 
ts ne ) Wettable powder sprays ap- 
: " plied by aircraft against the 
at i se : alfalfa caterpillar gave 85-90 
ces Bc | per cent control in the same 
length of time. Only 4 oz. of 
material were required per 
acre. Other susceptible species 

presented similar results. 
Several important features 
of this type of insecticide be- 
came evident in these trials. 
In all test plant damage ceased 

almost immediately. 

Although most insects did 
not die until 3-4 days had 
. passed, feeding had stopped 
The initial sale is important but volume is built on The latest addition to Hercules’ full life of HVP and the insects appeared 
, cg to starve to death. The 
repeats. That’s why so many food processors are powder and liquids and MSG, HVP-Century of- larger worms, the ones that 
including Hercules HVP®-Century powdered in fers many possibilities for cost savings and process- da: Ghee ‘iemeienede damage, 
their formulations for the flavor of well-browned ing advantages. appeared to be the most af- 
beef. It’s a flavor that brings satisfied customers A four-page data sheet is available to provide fected, in many cases over 
back to the counter again for “‘seconds.” complete specifications on HVP-Century as well as 100 per cent control of this 

HVP-Century, a total hydrolyzed vegetable pro- information on how to compute cost savings and size group was obtained. 
tein derived from wheat protein, contains 100% of convert formulations. A data sheet and a sample of Fields with heavy insect 


all the amino acids derived from the hydrolysis HVP-Century, which has FDA acceptance for use parasite and predator popula- 
with none of the monosodium glutamate removed. in many applications, can be obtained by writing: tions presented a dramatic 
picture of integrated biologi- 

cal control. In this case there 


Huron Milling Division, Virginia Cellulose Department was a mixed population of a 
bacillus susceptible and non- 


HERCULES POWDER COMPANY susceptible species with an 


Hercules Tower, 910 M arket Street, Wilmington 99, Delaware active predator population. 
After the field had been 


treated with the bacteria, the 
susceptible species was 
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plants, 
companies, 
personalities, 


Campbell 
Soup Company 


has promoted Earl G. 
Gratzer, assistant man- 
ager of the firm’s 
Sacramento, _Calif., 
plant to managing di- 
rector of Campbell's 
Italian subsidiary — 
Campbell Soup’s S.P. 
A., succeeding Ed- 
ward R. Renouf. Lat- 
ter now is assistant to 
the vice  president- 
international in the 
company’s main Cam- 
den, N.J., office. 
Former Campbell 
president and board 
chairman James Mc- 
Gowan, Jr., died re- 
cently at age 75. He 
had retired in 1956. 


Gebhardt 
Mexican Foods 


San Antonio, Texas, 
is completing a $500,- 
000 expansion and 
modernization pro- 
gram designed to 
make its operations 
“the most modern in 
the industry.”’ In ad- 
dition to new labora- 
tory, penne and 
materia handling 
equipment, the ex- 
pansion program will 
add more than 23,000 
sq ft to the company’s 
facilities. 


Mother Goldstein 
Wine Co. 


Hartford, Conn., has 
acquired additional 
bottling facilities in 
excess of one million 
cases annually with 
purchase of all the 
winery and bottling 
equipment owned by 
Embros Wine Com- 
any of Baltimore, 


American Home 
Products Corp. 


New York, has ac- 
wired Franklin Foods 
c., Ann Arbor, 

Mich., roaster of spe- 

cially processed pea- 

nuts and other varie- 
ties of nuts. 


Gebhardt Chili 
Powder Co. 


San Antonio, has ap- 
inted Roger Db. 
» fecently with 

a tothe” new! 
ition of di- 

a of quality con- 


JUNE 1961 








we 








































Hiram Walker & Sons Limited, Walkerville, Ontario 


Canadin Cll wegins with good mixing 


This big yeast tank is Step One ina 
process that develops and protects 
the unique qualities of Canadian 
Club whisky. 

In six tanks like this one, the 
yeast incubates 24 hours in a 
medium of sterilized malt, rye, and 
water under conditions of surgical 
cleanliness and strictly monitored 
temperature. 

A turbine-type LIGHTNIN Mixer 
keeps the culture medium in con- 
stant, even flow to insure uniform 
temperature throughout each of the 
big jacketed tanks. 


Slurrying, cooking 


While yeast propagates, another 
LIGHTNIN Mixer rapidly slurries 
barley malt in water, suspending 
the fine grains in a homogeneous, 
lump-free mixture that permits close 
control of available enzyme content. 

Concurrently, 12 more LIGHTNIN 
Mixers mounted on four cereal 
cookers keep heat uniform as live 
steam cooks grain starch to a mash. 
Mixing continues at constant speed 
despite an extreme jump in vis- 


cosity as the hot mash is flash-cooled. 


Reacting, fermenting 

Next, cooled mash and malt slurry 
meet in converter tanks where 
LIGHTNIN Mixers assist the starch- 
enzyme reaction by holding ingre- 
dients in a uniform dispersion. 

Finally, maltose-rich mash is 
mixed with the 24-hour-old yeast in 
conical-bottom fermenter vessels. 
After fermentation the fermented 
mash is pumped to beer wells where 
bottom-mounted propeller-type 
LIGHTNIN Mixers keep the insoluble 
grain particles in complete and 
uniform suspension. From beer 
wells the mash is fed continuously 
to distilling columns. 


What user says 
“LIGHTNIN Mixers are selected 


throughout our plant,” declares 
Frank D. Leeder, superintendent of 
manufacturing and maturing at this 
Hiram Walker distillery, “because 
they meet our requirements for 
trouble-free service, performance, 
and sanitary maintenance—and, of 
equal importance, the service we 
receive when we have a problem. 
MiIxco makes their machines work. 
Our experience with LIGHTNIN 
Mixers has firmed our belief that no 
one knows more about mixing than 
the people at MIxco.” 

For fluid mixing that does what 
you want it to do—at lowest long- 
term cost—call in your LIGHTNIN 
Mixer representative. His name is 
in Thomas’ Register and in the 
yellow pages of your telephone 
book. Or write directly to us. 


“Dighton Mixers 


MIXCO fluid mixing specialists 


MIXING EQUIPMENT Co., Inc., 132-f Mt. Read Bivd., Rochester 3, N.Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 19, Ont. 
In Europe: Lightnin Mixers, Ltd., Poynton, Cheshire, England 
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YOUR PLANT’S 
PROBLEMS MAY BE 
ON THIS CLOROBEN 
AIR-WATER POLLUTION 
CHART... 


Chances are that the simple application of 
Cloroben can save you real money while mak- 
ing your plant a good community neighbor— 
fast! 


Cloroben is a unique chemical emulsion that 
goes to work on all your pollution problems: 


1 — Kills foul odor in lagoons, filters, drainage 


ditches. 

2 — Inhibits odor-causing bacteria but does not 
adversely affect digestive bacteria. 

3 — Dissolves grease and slime accumulations. 

4 — Prevents septicity by stabilizing plant wastes. 

5 — Keeps grease traps, drains and waste lines 
clear and odor-free. 

6 — Gets rid of many obnoxious stack gases when 
used as a scrubbing agent in food processing. 


Everywhere grease accumulates and odor 
forms, Cloroben controis these problems... 
prevents their recurrence with preventive 
maintenance. 


FREE OFFER: A “Cloroben Air-Water Pol- 
lution Problem Chart’ to help you survey 
your plant and eliminate trouble—even be- 
fore it starts. Write for your copy today to 
Cloroben Chemical Corp., 115 Jacobus Ave., 
S. Kearny, N. J. 


CLOROBEN 


6716 on Reader Service Slip. 


markedly reduced. The par- 
asites and predators now had 
only one species to feed on 
and shifted their activities to 
the remaining insect, bringing 
this under complete control 
in a short time. There were 
also enough of these beneficial 
predators on hand to take care 
of any recurring infestations. 
It is felt by the manufac- 
turers that 1961 will be a year 
of clear demonstration of the 
safety and effectiveness of 
microbiological insect control. 
END 


Human engineering 


continued from page 43 


neers must learn to operate in 
a new “human engineering” 
dimension. 

We all think of engineering 
as bricks and mortar, cruci- 
bles and cubicles, machines 
and maintenance, production 
and processing — but what 
are we doing to engineer 
people, who, after all — as 
G. E. so aptly proclaims — are 
“our most important product?” 

Are we devoting sufficient 
anticipatory planning to the 
effects on employment arising 
from new and improved pro- 
duction methods and equip- 
ment — so that management 
can take whatever steps are 
needed to soften the impact 
on workers and the com- 
munity. 

In some cases, enlightened 
company policy already has 
established guidelines for such 
planning. 

In my own company, Gen- 
eral Foods, for example, it is 
a declared responsibility of 
operating managers and de- 
partment heads to recognize 
that separations are a con- 
trollable expense — we don’t 
either hire or fire lightly, and 
we take extra care to smooth 
out seasonal swings in opera- 
tions. 

When it is recognized that 
operational changes could re- 
sult in permanent lay-offs, op- 
erating managers are guided 
by three stated responsibili- 
ties: 


1. They accompany planning 
and development of such 
changes by equal study and 
planning for the solution of 
related personnel problems 
that may arise. 

2. As soon as possible and 
practicable, significant and 
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brings out the full custard richness and 


creamy goodness of the real coconut flavor 


..-has excellent shelf-life properties in 
your powdered products. 


The mellow undertones of Givaudan’s 


Imitation Coconut provide the flavor-rich 
appeal of fresh coconut for the greater 
success of your baked goods, candies, 
puddings, and powdered mixes. We 
invite your inquiries for both our liquid 
and powdered imitation coconut flavors. 


He 
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This Givaudan development can be your key 
to coconut-flavored products that exactly 
suit the public taste. Our Imitation Coconut 
withstands high baking temperatures... 






= 





With true flavor fidelity, Givaudan’s Imitation 
Coconut successfully captures the fresh, subtle 


‘\ 











_ 321 West 44th Street 
oe” = New York 36, N. Y. 
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appropriate facts relating to 
expected changes affecting 
employees are communicated 
to them and, where applicable, 
to union representatives. 
3. When planning changes in 
methods, equipment or proc- 
ie esses, workable placement and 
training procedures are re- 
viewed in order to provide, 
wherever practical, opportu- 
nity for employees to main- 
tain continuity of employment 
within the plant or to prepare 
for jobs elsewhere in the com- 
munity. 






























































From plan to action 


As an example, in one of 
& our operations, a group of 30 
— or more girls now operating 
a calculating machines in the 


accounting department will be 
displaced by modern elec- 
tronic equipment. 

Under the General Foods 
Educational Reimbursement 
Plan — open to all regular 
employees who have been with 
the company three months or 
more — these girls are study- 
ing to become secretaries and 
stenographers. 

There is a shortage of sec- 
retaries in that particular 
community, so that those who 
can’t be relocated as secre- 
taries within our own opera- 
tion can readily find jobs else- 
where in the community. 

Similarly, there might be 
a shortage of electricians in a 
plant community and at the 
same time a surplus of me- 
chanics. If plans for changed 
production methods in a plant 
threatened the jobs of six 
mechanics working in it, they 
could study to become elec- 
tricians without cost to them. 

Our educational plan, inci- 


Scull nave 100 per cont of The pace-setting combination 10,000 Ibs. capacity give you a combination of produc- 


the tuiti fang tion features never before offered in any lift truck. 
— _ that boosts production 20% — MONOTROL CONTROL—Completely foot controlled 


0 Hystamatic transmission—for easy, natural driver 
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NEW HYSTER SPACESAVER cushion tire trucks of 6-7-8- 


control; safe, rapid handling; highest production. 





TWO-SPEED HOIST— Fully automatic system for fast 
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. down-time caused by dirty hydraulic oil. Cuts main- 

> : to send your comments to the editor. tenance costs. 

If you do not desire to have your Ask your Hyster dealer to demonstrate these and 
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other exclusive features that set the engineering pace 


name publi i 
published simply ask us to use for alllift trucks. Call him soon or write for literature. 


initials only, and we will keep your 


identity strictly confidential. 

t . INDUSTRIAL TRUCK DIVISION—Lift trucks, mobile cranes, straddle carriers gene OS ay. 
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cago 11, Illinois. INTERNATIONAL DIVISION— Overseas manufacturing, sales ond service - INDUSTRIAL TRUCK DIVISION 
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Van Camp 
Sea Food Co. 
solves disposal 
of 24,000 
gallons of 
waste water 


per hour... 


One 48-inch SwECO 
Vibro-Energy Separator cuts 
time in half, saves space, 
power and maintenance in 
efficient waste processing 
for Van Camp Sea Food Co. 
Port of Los Angeles. 
Nineteen other swEco units 
have served this major 
packer of Chicken of the Sea 
brand tuna, in production 
operations throughout the 
plant, for as long as 10 years. 
Since swEco has been on 
the job, costly installation, 
down-time, screen blinding 
and transmitted vibration 
have been alleviated — 
all serious problems with 
previous hexagon rotors. 
Greater recovery of solids 
from “stick water,” for 
recanning, meal or fertilizers, 
has been an added profit 
factor. For full details, 
application data, or free 
screening demonstration in 
your plant with your 
materials, write to 
SOUTHWESTERN 
ENGINEERING COMPANY 
4800 Santa Fe Ave. 
Los Angeles 58, Calif. 
Dept. 234. Ji 

SWECO 
+ Vibro-Energy separators, 
grinding mills, finishing mills + 


Here’s one-volume course 
ies. 


Communication 
for the scientist 


“This book,” states the au- 
thor, “is based on the postu- 
late that you cannot write 
good expository prose without 
knowing and applying the gen- 
eral logic of science.” 

Applying this logic to his 
own work, he builds his 
structure progressively around 
major sections that consider 
(1) the essence of traditional 
inductive logic, and applying 
these _ classic methods to 
organization of scientific ar- 
ticles and reports; (2) the 
logic of several special meth- 
ods; (3) the role of hypothesis, 

Since the book is addressed 
principally to students in the 
biological and physical sci- 
ences, a fourth major area 
deals with building a profes- 
sional background for scientific 
writing. 

However, this is not merely 
a book for “students,” unless, 
within that concept, we in- 
clude every technical person 
interested in improving and 
perfecting his ability to com- 
municate effectively. 

The numerous examples of 
model technical presentations 
in various forms — journal 
article, report, essay, etc. — 
alone justify the expectations 
of the reader. 

Martin S. Peterson, the au- 
thor, represents a _ unique 
combination of literary train- 
ing (Ph.D. in Literature) and 
technical background acquired 
during many years with Uni- 
versity of Nebraska College 
of Agriculture and as chief, 
Technical Services Office, 
Quartermaster Food and Con- 
tainer Institute for the Armed 
Forces (his current position). 

He also has served with dis- 
tinction as editor of FOOD 
TECHNOLOGY and FOOD 
RESEARCH — journals pub- 
lished by the Institute of Food 
Technologists. 

“Scientific Thinking and 
Scientific Writing,” by Martin 
S. Peterson, 216 pp, amply 
illustrated, ‘is available at 
$6.95 from Reinhold Publish- 
ing Corp., 430 Park Ave., New 
York 22, N.Y. 
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Gordon Baking 
Company 


Detroit, has _ elected 
Antoine Nuziard presi- 
dent. He had been as- 
sistant to the president 
and general manager 
of the company’s Chi- 
cago plant. Gordon 
Baking makes and 
markets ‘‘Silvercup’’ 
bread and allied prod- 
ucts in ew York, 
Chicago and Detroit 
metropolitan areas. 


Grain Processing 
Corp. 


Muscatine, Iowa, 
manufacturer of vita- 
mins, grain alcohols, 
soy bean products and 
corn starches, has en- 
tered commercial pro- 
duction of a new line 
of corn sugars. Deci- 
sion is result of a 
successful effort to 
develop a new, more 
economical process 
for producing very 
high dextrose-content 
corn-sugar products. 
New process is based 
on enzymatic conver- 
sion of starch, rather 
than the standard in- 
dustry practice of acid 
conversion. 


Gerber Products 
Company 


Fremont, Mich., has 
completed arrange- 
ments for production 
of Gerber baby foods 
in Japan. eidi-Ya 
Shokuhin-Kojo Co., 
Ltd., a apeiony of 
Meidi-Ya Co., Ltd. 
and an established 
food processing com- 
pany in Japan, will 
prc uce a line of 

tber products in the 
near future. Gerber 
also has formed a new 
wholly-owned subsid- 
iaty for Europe — 
Gerber Products Over- 
seas, S.A. — with 
headquarters in Lau- 
sanne, Switzerland. 
Victor M. Morris has 
been named managing 
director. 


Salada-Shirriff- 
Horsey 


pe acquired two Ca- 
nadian potato. chi 
firms—Made Rite Po 
tato Chips, Ltd., Strat- 
ford, Ont., and Wat- 
son Food Products, 
Itd., Toronto. The 
firms will operate as 
subsidiaries, 


Vie-Del Grape 
Products Company 


Fresno, Calif., has 

ted M. S. Nury 
rom assistant general 
manager to vice presi- 
dent. 
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We Control Everything 


(everything but nature) 


To Bring You 
The Best in Spices 





There’s more to this story of quality 
control and how it gives you the 
best flavor in spices. The Griffith 
man will tell you about this com- 
pany’s exceptional Solublized Sea- 
sonings. 





The Best in Cures 


hy to go with the Best in Spice 
a | 








CHICAGO 9, 1415 W. 37th St. * UNION, N. J., 855 Rahway Ave. * LOS ANGELES 58, 4900 Gifford Ave. 
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Our control starts with laboratory evalua- 






tion of a sample of the spice under con- 





sideration. It must measure up to Griffith’s 





standard in both chemical and organoleptic 






evaluations. 







When the shipment of spice arrives, we 





repeat the evaluation procedure to compare 






it with the sample. 







In storage, the freshness and quality is pro- 






tected by regulation of light, humidity and 






temperature. ; 







And grinding is laboratory controlled. The i 






meshes are checked. A “balance” is run—to ' 






be sure that spices are being ground to the 






desired meshes without loss of flavoring. ' 








Last stage of control is packaging. Accord- 






ing to the customer’s wish: “Bulk,” in fiber 





drums. Or, sealed in cellophane within a 






batch-size (unit) bag— packed in a fiber 













shipping drum. 







THE GRIFFITH LABORATORIES, INC. 











One pound of sweetpotato flakes is produced from 
7'/-8 pounds of fresh roots 








INSTANT SWEETPOTA- 
TOES are nearly ready to join 
the lengthening list of dehy- 
drated vegetable products hav- 
ing attractive convenience 
features. 

The development of this 
product is attractive to the 
processor because it eliminates 
the problem how to utilize 
sweetpotatoes of good edible 
quality but undesirable for 
canning or the fresh market 
because of size or shape. 

It is attractive to the grower 
in that it offers a market for 
his entire crop. 

The consumer is expected to 
be not only the homemaker 
but also the restaurant or in- 
stitutional chef as well as the 
commercial baker and other 
large volume users. 

Since the product is dehy- 
drated, shipping and storage 
costs are reduced and han- 


The sweetpotato industry, growers, shippers, 
and processors, as well as research organiza- 
tions concerned with the development and 
utilization of the crop, have long recognized 
the need for a new form of sweetpotatoes 
which will aid their industry, as the develop- 
ment of the instant mashed potatoes aided the 
white potato industry. 


The Southern Utilization Research and Develop- 
ment Division was especially encouraged to 
investigate the possibility of such a sweet- 
potato product by "Mr. Sweetpotato'’ himself, 
Dr. Julian C. Miller, Head, Department of 
Horticultural Research, Louisiana Agricultural 
Experiment Station, Baton Rouge, Louisiana. 
Personnel of the Quartermaster Food and Con- 
tainer Institute for the Armed Forces have also 
been very encouraging throughout the devel- 
opmental work. The Quartermaster provided 
financial support and technical assistance. 
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Progress report on USDA's 


Instant sweetpotato| ft 








New product being developed for possible 
use by the baker, prepared mix manufacturer, 


as well as for institutional and home use 


dling is easier. This product, 
as now experimentally pro- 
duced by the Southern Divi- 
sion, is in the form of a dry, 
bright orange flake, with a 
candied sweet potato flavor. 

This product belongs in the 
“instant” category, in that a 
puree may be formed within 
minutes by the addition of two 
to three parts of water by 
weight, depending on the con- 
sistency desired. For imme- 
diate serving, hot water is 
generally used, but the flakes 
can be reconstituted with 
equal facility by the addition 
of milk, milk and water mix- 
tures, etc. 


Raw materials: Sweetpota- 
toes or “yams”, as they are 
called in the South, are poor 
keepers. They grow in all 
sizes and shapes, presenting a 
problem to both processors 
and shippers. 

It is conservatively esti- 
mated that 40% of the crop is 
not marketed commercially 
and an additional percentage 
is of low grade classification 
due to size and/or shape, and 
sells at a marginal price. 

Since the sweetpotato is 
really a swelling of the root 
stem it cannot be considered 
to mature at any point in the 
growth process. Thus, small, 
large, or misshapen sweetpo- 
tatoes are equally palatable 
and nutritious. 

The instant sweetpotato 
flake can, therefore, be made 
from field run stock or any 
fraction of the crop. For in- 
stance, the jumbos and mal- 
formed potatoes culled in 
sweetpotato canning plants 
can be processed without any 


detrimental effect on the qual- 
ity of the product. 


Process development: The 
actual production of the flake 
itself proved rather simple and 
straightforward. Preliminary 
experiments showed that the 
product could be _ prepared 
easily using the following steps 
which are common in food 
processing plants: washing, 
preheating, lye peeling, and 
trimming, followed by cook- 
ing and pureeing, and finally 
drying on a double drum drier. 

The first products made 
were unstable, developing a 
hay-like or rancid odor within 
a few hours and an objection- 
able flavor within a few days. 
In improving the product the 
problems involved dealt prin- 
cipally with maintenance of 
good flavor. 

In brief it was necessary (1) 
to produce a flake sufficiently 
stable when freshly made so 
that it would not deteriorate 
in odor and flavor during the 
time ordinarily required for 
packaging; and (2) to develop 
packaging conditions which 
would maintain the typical 
flavor of the sweetpotato prod- 
uct. 

The steps of the process 
were then reviewed and ex- 
periments designed to attempt 
to locate the key variables in- 
volved in the flavor deteriora- 
tion. These experiments in- 
dicated that the time of cook- 
ing and the continuity of the 
initial processing steps, from 
peeling through cooking, were 
involved in the rapid flavor 
deterioration noted in the 
earlier experiments. 

The time of cooking is im- 






portant. The specific cooking 
time is dependent upon the 
characteristics of the raw 
sweetpotatoes being processed. 
From 25 to 30 minutes have 
been suitable times for most 
raw.roots processed to date. A 
minimum delay from preheat- 
ing through the peeling, trim- 
ming, and cooking steps is rec- 
ommended for stability before 
packaging. 

The development of poor 
flavors during storage was 
shown to be associated with 
oxidation by atmospheric ox- 
ygen. Hermetically sealing the 
flakes in an atmosphere of 
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products until you taste-test them 
in your current formulas or 

recipes. That’s why we urge you 

to send for generous working 
samples and complete technical 
data for your laboratory and test 
kitchen. Use the handy coupon 

for prompt action! 
*U.S. Pat. Nos. 2,657,996; 2,698,803; 2,971,848 


the rate of 40 Ibs per hour 
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Please send [() TECHNICAL BULLETIN 
working sample of [ MALIC ACID 

[) SUCCINIC ACID [ ADIPIC ACID 

( Have representative call by appointment 











NATIONAL ANILINE DIVISION —— 
TTY 40 RECTOR STREET, NEW YORK 6, N. Y. Company—______.__ ___. 
Atlanta Boston Charlotte Chicago Dallas Greensboro 
f Los Angeles Philadelphia Portland, Ore. Providence San Francisco Address ae 
a e m ica | in Canada: ALLIED CHEMICAL CANADA, LTD., 
1450 City Councillors St., Montreal 2 100 North Queen St., Toronto 18 ee = f, 

EMR” Ne ae ne Distributors throughout the world. For information: 
ALLIED CHEMICAL INTERNATIONAL © 40 Rector St., New York 6, N. Y, P-2 
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Stake TI 
nutritional claims  «& 
for your juice products 


SET ee (eC 


Make sure your new ade, juice or instant drink 
product appeals to nutrition-conscious shoppers 
by adding Merck Ascorbic Acid. Vitamin C forti- 
fication and a positive health claim can help speed 
your product’s acceptance. 

Merck is in an excellent position to help you profit 


from Vitamin C fortification. We are one of the 
world’s largest producers of Ascorbic Acid and 


deal with food processing problems continually. 
Our facilities and experience are at your command. 
Just call in your Merck Representative or write 
directly to Rahway. 


se MERCK CHEMICAL DIVISION 


Sop MERCK & CO., INC. » RAHWAY, NEW JERSEY 
Kw 
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instant flake having a typical 
sweetpotato flavor. This has 
been accomplished in_ that 
flakes have been produced 
which remained flavor stable 
and of good color and consis- 
tency for over a year. 

It will now be necessary to 
evaluate the process to deter- 
mine whether the methods 
used may be improved from 
the standpoint of efficiency of 
production, ease of handling, 
and if possible, further im- 
provement in quality. 

For this purpose a new and 
larger pilot plant, a prototype 
commercial unit, has been in- 
stalled (1960) at the Southern 
Utilization Research and De- 
velopment Division. It was de- 
signed so that each step in 
the process might be varied 
individually while still per- 
forming its function in the 
continuous flow of the process. 

Detailed information on the 
processing steps is available 
by writing the authors, USDA, 
Southern Utilization Research 
and Development Division, 
1100 Robert E. Lee Blvd., New 
Orleans 19, La. 

Cooperative experiments are 
being conducted by the Food 
Crops Laboratory and the En- 
gineering and Development 
Laboratory of the Southern 
Utilization Research and De- 
velopment Division. When the 
experiments now underway 
are successfully concluded a 
“blueprint” for utilization and 
commercial operation should 
be forthcoming, so that po- 
tential processors may have a 
basis upon which to determine 
their equipment needs, invest- 
ment costs, and labor require- 
ments. END 


Stabilizer-emulsifier for 
ice cream and other 
foods in liquid form 


Instantly dispersible, soluble 
in cold or hot formulations 


Liquid vegetable stabilizer 
for ice cream and other food 
products, called Instant Liquid 
Stabilizer (LL.S.) became 
available two or three years 
ago and offered a variety of 
advantages ‘over using 
stabilizers. 

Because liquid stabilizer is 
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completely dispersed in all 
types of mixes, it can be poured 
directly into cold or hot mix 
without premixing of any 
kind. Since prompt and com- 
plete dispersion takes place, 
undissolved lumps and par- 
ticles of stabilizer which burn 
on to equipment are elimi- 
nated. 

The most recent addition to 
the family of Liquid Stabilizers 
embodies Lecithin as a main 
constituent and whose valua- 
ble properties are, for the first 
time, made available in an 
Instant Lecithinated Stabilizer. 
Lecithin, a natural surface ac- 
tive agent, has the ability to 
stabilize, disperse, emulsify, 
wet, spread, and possesses 
natural anti-oxidant proper- 
ties. These qualities are evi- 
dent by the smoother texture 
of Lecithin stabilized frozen 
desserts. Better dispersal of 
flavor is also obtained. 

Since the blend is completely 
dispersed in cold formulations, 
it can be easily added for 
batch processing or a propor- 
tioning pump can be used for 
continuous processing. 

Lecithinated stabilizers are 
available with different types 
of gums, designed to meet the 
needs of the individual users. 
It is available in preweighed 
unit cans for batch processing 
or in bulk for metering appli- 
cations. 

Supplier: American Food 
Laboratories, Inc., 1000 Stan- 
ley Avenue, Brooklyn 8, New 
York. 
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Technical information 
about lactose 


Thirty-eight food applica- 
tions for lactose are listed in 
a six page bulletin (L-1) 
available from Western Con- 
densing Co. 

Other information includes a 
list of 12 useful properties, 7 
nutritional qualities, 11 groups 
of derivatives, and chemical 
and physical properties of five 
grades of lactose. 

Comparisons between lac- 
tose and other sugars show 
the relative sweetness, solubil- 
ities, moisture absorption, and 
melting points. 
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ASCORBIC 


IF THEY CAN BE PRESSED INTO A TABLET...MORTON WILL COMBINE THEM FOR YOU! 


Morton will work with either seasoning suppliers or canners 
to custom-produce the right flavoring tablets for every job! 

As part of its complete service to canners, packers and proc- 
essors, Morton Salt Company will make tablets containing the 
exact combination of salt and other flavoring agents desired, 
following the user's specifications. 

In fact, Morton has, on occasion, produced tablets that do not 
even contain salt! 

Morton combination tablets are precision made to your exact 

requirements, Ingredients may include any flavoring agents 
which can be combined into a tablet, in any size from 10-grain 
to 400-grain. 
Morton’s Complete Dispensing Service—Morton also offers a 
complete line of tested and approved dispensers, including Salt 
Tablet Depositors which deposit up to 700 tablets a minute with 
guaranteed accuracy. They will help you reduce costs, eliminate 
waste and assure better flavor control. All equipment is installed 
and serviced by Scientific Dispensing Company Division of 
Morton Salt Company. 





How many things go into your product 
that should be combined in tablet form? 


/ would be interested in the possibilities of combining 

in tablet form. 
I cD creel 
Title si ~ . ine 
NG 
Address__ eee i 
City sce aieccepaaeatiliee eek 


UONIPRNY'a. 


INDUSTRIAL DIVISION 
Dept. FP 6, 
110 North Wacker Drive, Chicago 6, mm.” 
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vital 
wheat 


gluten 4 ~ 


atlds 


PROTEIN 


to your products... 


VITALITY 


to your sales 


Today’s consumers are “high 
protein” conscious. You can meet 
this demand for protein in your 
new products with the addition 
of small amounts of Kesco Vital 
Wheat Gluten to your formula. 
Many food processors are also 
putting new life in established 
products by adding Kesco Vital 
Wheat Gluten. Such “renewed” 
products are often marketed at 
premium prices. 

Kesco Vital Wheat Gluten has 
no taste... will not change flavor 
of original product. But, it does 
give you a strong new selling 
feature. 

For samples, prices and more in- 
formation on the many possible 
uses of Kesco Vital Wheat 
Gluten call or write: 


STARCH CO. 
538 East Town Street 
Columbus 15, Ohio 


Processors of grain products 
for industry since 1898 
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2 gallons of flavor takes the place of 600 Ibs of Blue Cheese in dressing be- 
ing prepared at Henri's Food Products, Inc., Milwaukee, Wis. 


Gas chromatography instrumental in 
developing an imitation that... 


Duplicates 
blue cheese flavor 


TRU BLU is an _ imitation 
blue cheese flavor which 
duplicates the flavor and 
aroma of the natural product. 

It may be used as a total 
substitute for blue cheese or 
to supplement the flavor of 
the natural product. It is also 
suitable for use in any 
recipe incorporating Roque- 
fort cheese. 

Flavor intensities ranging 
from very mild to very sharp 
may be obtained simply by 
varying the level of treatment. 
To impart a moderate blue 
cheese flavor it is used at the 
level of 4 to 5 parts per thou- 
sand. 

Uniformity is an advantage 
of using Tru Blu. Not only is 
its flavor strength constant, 
but it becomes uniformly dis- 
tributed throughout the prod- 
uct. 

It imparts no color to the 
product, another advantage 
when the natural color of blue 


cheese is not desirable. 

Tru Blu is the direct re- 
sult of gas-liquid chromato- 
graphic studies made by the 
Paul-Lewis research team in 
the volatile flavor constituents 
of blue cheese. A series of lots 
of blue cheese was analyzed 
qualitatively and quantitative- 
ly throughout curing for the 
significant flavor volatiles 
until optimum flavor develop- 
ment had been reached. Re- 
uniting the individual flavor 
components thus identified led 
to the formulation of what is 
claimed to be the first imita- 
tion blue cheese flavor which 
duplicates the flavor and 
aroma of the natural product. 

Tru Blu is available in three 
forms — liquid, semi-solid, 
and solid — from Paul-Lewis 
Laboratories, Inc., 4215 North 
Port Washington Ave., Mil- 
waukee 12, Wis. 
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_ AJI-NO-MOTO 


Prevent “flavor loss”. Use AJI-NO- 
MOTO? the original pure Mono-Sodium 
Glutamate, to bring out the full, natural 
flavor of all your foods. Always reliable 
for uniform quality. That’s why today’s 
leading food packagers and processors 
specify AJI-NO-MOTO® You should, 
too! Write for details: 


AJINOMOTO COMPANY 


OF NEW YORK, INC. 
30 Broad Street, New York 4, N.Y. 
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Four Fine Facilities 


Ss 
Opposite Greater Pittsburgh Airport. 
60 air-conditioned rooms, tile bath, TV, 
radio, phone: Superb restaurant and 
cocktail lounge. Year-round swimming 
pool, Courtesy car to and from airport. 
AMherst 4-7790 


ALLEGHENY 
UE 


mid In the heart of the Golden Triangle. 
400 outside rooms, bath, radio, TV, air- 
WN conditioning. General Forbes Lounge & ¥ 
Dining Room. ATiantic 1-6970 


ve SE TA) 
MOTOR HOTEL 


1 mile west of Irwin Interchange on 
Route 30. 60 air-conditioned rooms 
with TV, telephone, combination tile 
baths. Excellent dining room and facili- 
ties for group parties. UNderhill 3-2100 


HOTEL 


ITSBURGHER Opposite Greater Pittsburgh Airport. ¥ 


56 air-conditioned rooms, tile bath, 
tadio, TV, private phone. Courtesy car 
to and from airport. AMherst 4-5152 


*Teletype Service. Telephone any Knott Hotel. All 
Knott Hotels and offices in U.S. connected by 
teletype. 


Route 30, Lincoln Highway, 
Shortest Route to Pittsburgh 


6730 on Reader Service Slip. 
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ingredients 


Custard type filling 
avoids toxic spoilage 


Custard type filling is for- 
mulated to avoid toxic spoil- 
age that occasionally occurs 
in iustances of improper re- 
frigeration, especially during 
hot weather. 

This custard-like product, 
called Rich ’N Creamy, does 
not contain milk and eggs 
since these ingredients en- 
courage the production of toxic 
substances in the event of 
spoilage. 

Although the filling was de- 
signed to take the place of 
regular custards during hot 
weather, it is well suited for 
year around use. 

Basic unflavored mix can be 
made in any convenient quan- 
tity and flavors added to small 
quantities as they are used. 

It is packaged as a dry mix 
in cases containing 6/5 pound 
bags and in drums containing 
50 or 100 pounds. 

Supplier: Ph. Orth Co., 304 
East Florida St., Milwaukee 4, 
Wisc. 

6731 on Reader Service Slip. 


Concentrated blue 
cheese flavor 
Paste or powder 


Imitation concentrated blue 
cheese flavor, available in both 
paste and powder form, con- 
tributes characteristic blue 
cheese flavor to a variety of 
food products. 

Manufacturing process con- 
sists of duplicating, in a cul- 
turing process, the natural 
bacterial, enzyme, and chem- 
ical fermentations that occur 
in cheese during ripening. 

The end product of fermen- 
tation is concentrated and 
standardized to 10 times the 
flavor potency of naturally 
aged blue cheese. 

Basically the flavor is a nat- 
ural product, but it must be 
labeled an imitation because 
blue cheese is not used in its 
manufacture. According to the 
supplier, it meets all require- 
ments of the Food Additives 
Amendment. 

Supplier: Marshall Dairy 
Laboratory, Inc., 14 Proudfit 
Street, Madison 1, Wisconsin. 
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Real Fruit® 


Flavors... 


WITH THE FUGITIVE 
AROMAS CAPTURED! 


You can improve your 
prceduct amazingly—by 
use of FLAVOREX real 
fruit flavors. Our “‘Low 
Temp’”’ process coaxes 
out and captures the 
very last drop of good- 
ness in the natural fruit. 
Those delicately elusive, 
but important, volatiles 
now are collected and 
entrapped in our real 
fruit concentrates. ..so 


| (f= 


of Fidelity 


that all the full, rich, 
good taste goes directly 
into your product. 

Available—black rasp- 
berry, black cherry, 
grape,strawberry, black- 
berry, punch, lemon 
and orange—as real 
fruit pure concentrated 
juices. Or with other 
natural flavors for add- 
ed strength. Write for 
samplesand prices today. 


Better Flavors for Better Products 


FLAVOREX co. inc. 


302 S. CENTRAL AVE.; 


BALTIMORE 2, MD. 
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Drawing, representing cross-sectional 
view of the can-opening operation 
(below) illustrates the triple purpose of 
the Bogner "groove": 1!) prepare the 
predetermined cut-off point for opening 
the can, 2) prevent can-opener knife 
from climbing over top of seam and 3) 
enable knife to curl cut edge inward 
upon opening can, thus eliminating the 
usual sharp can-edge. Opener's inner 
roller is slightly concave to give ‘'snap- 
on" feature. 


With its "snap-on" lid re-closure feature 
(see above), Bogner can quickly be- 
comes convenient re-usable refrigerator 
canister for foods simply by attaching 
screw-on plastic lid handle, which will 
be available 
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Quaker Oats becomes first food processor 
to survey potentialities of the Bogner can. 
Another test underway by a large coffee packer 


Here’s latest progress report on 


THE 
/ BOGNER CAN 


J 
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IMMEDIATE POTENTIAL FOOD Uses 


Food type 
Pet foods @ Allows partial use of contents, the, 


Coffee @ Potential substantial “pennies pe, 


Meat 


Shortening @ Substantial container savings, az jy 


Vended foods @ Bogner opening feature penni 


Miscellaneous 
(soups, baby either for original contents or with 
food, salted nuts, 
date-nut bread, 
TV dinners) 





Principal advantages 






secure reclosure, preventing loss of 
aroma. 













can” saving over current key-open 
coffee can even after paying Bogne, 
royalty 










@ Substantial container savings, g 
noted for coffee — in rectangula, 
oval, round or square shapes, 





cases of coffee and meat. 





drinking canned liquids from smooth, 
safe can lip. 

Eliminates current FDA objections 
unsanitary situation involving han 
can-opener. 

Electrified version of Bogner opens 
may be located on side of vending 
machine, or made an integral part o/ 
machine. 





















@ Re-usable refrigerator container, 







some other food item. 











NORB LEINEN Associate Editor 


IN MARCH 1960, FP featured 
an experimental can with a 
remarkable lid in _ article 
headed — “Is This the Food 
Can of the Future?” 

As easy to open and reclose 
as the costly key-opening can, 
and as simple and inexpensive 
as the standard double-seamed 
sanitary “tin” can, the Bogner 
can also’ introduced such 
safety and sanitary features 
as no sharp edges, no occa- 
sional metal sliver in contents, 
no dipping of lid in contents 
or oozing of contents over lid. 

One of the biggest Bogner 
advantages — a_reclosable 
friction-type lid that elimi- 
nates odor transfer from can 
contents to other refrigerated 
items — makes it especially 
attractive for pet food pack- 
aging (note table). 


Consumer test. This potential 
advantage was borne out in 
an actual limited-scope con- 
sumer survey in the Chicago 
area (Meadowdale and Cic- 
ero), sponsored by The Quak- 
er Oats Company, makers of 
“Puss’n Boots” cat food. 

In the survey, 208 house- 





wives, randomly selected, were 
asked to open Bogner cans, 
using the _ special Bogner 
opener (see photo and draw- 
ing) carried by the _inter- 
viewer. 

Interviewer then asked: 
“What do you think of the 
idea of having a_ reclosable 
lid?” “Would you be willing 
to pay one dollar for this 
special can opener?” 

Ratio of those who would 
buy opener at as much as $1 
vs. those who would not buy 
was 2.6 to 1 or 53 per cent 
vs. 20 per cent. The remain- 
ing 27 per cent were unde- 
cided. 

Even when, due to strange- 
ness in handling, the house- 
wife had some difficulty in 
opening, the ratio of these re- 
spondents favoring purchase 
of the Bogner opener at $1 
was 1.5 to 1. 

(Actually, after one or at 
most two tries, about 85 per 
cent of the respondents sub- 
sequently\opened Bogner cans 
without difficulty. In all cases, 
however, ‘the cans were 
opened, and the effort was 
100 per cent successful. 












FOOD PROCESSING 

















= esaa a 


oo wa 










PACKAGING 













































“a FOR BOGNER CAN 
ages 
ontents, then Secondary advantages 


ting loss of @ Safe edge. 


‘pennies per é 

mt key-open @ Re-usable canister feature. Also, 

tying Bogner though cans are of same height, Bog- 
ner can opens at top perimeter, not 
on side, as key-opener — hence elim- 
jnates spillage upon opening, or, at 
time of initial use. 


roctengin @ Unused portion of product stores 
1apes. securely in can — keeping product 
avings, as in -_ 

it. @Re-usable canister feature. 

ure 

ess a @ Dish or oval shaped container 


(aluminum) possibly — to eliminate 
objections to distaste some women have of eating 
olving hand from @ can. 






































gner opener 
Of vending 
egral part oj 
t container, 
nts or with 
d, were 
r cans, Among those housewives 
Bogner who also were pet owners, 
| draw- willingness to buy the special 
inter- opener at one dollar rose from 
33 to 1 (or 57 per cent will- 
sked: ing) after opening one can, 
of the to 42 to 1 (or 71 per cent 
closable willing) after storing and 
willing using the contents over a 24- 
or this hr period. 
In this same group, there If you’ve been frustrated by film The tough, durable seal of “Scotcupax” holds the 
would were 26 per cent undecided seals that lose their grip, follow answer to your flexible packaging problems. It is 
h we , . ns eae after the example of Seabrook Farms. made differently than any other film on the market. 
1 aes J. wig opti ie Try SCOTCHPAK ”— the heat- “Scotcupak” is specially tailored by 3M with the 
er cent ecided group of respondents sealable film that never fails. : li es ; 
-emain- dropped to only 12 per cent strictest quality-control supervision. It heat-seals easily 
- unde- after 24-hr use of the can con- at 300° to 400° F., 20-60 psi pressure, making a seam 
tents. a that is as strong and impermeable as the film itself. 
trange- In other words, the addition- “ScoTCHPAK” stays strong and pliable year after year, 
house- al 14 per cent willing to spend he 5. 
at temperatures from —70° F. to 240° F. If you have 
ulty in one dollar for the opener after ae ; 
ese re Mahe con contents for been let down by seals that let go, it’s time you tried 
urchase 24-hr came from cat owners “ScorcuPak.” We will be happy to send you samples 
> at $1 who initially declared them- and work with your packaging people. Write or call 
selves “undecided,” but who Film Products Group, 3M Company, 900 Bush Avenue, 
) oe SS St. Paul 6, Minn. Dept. 1¢¢ 
85 per .- , ° P© [CC-61. 
ts sub- ‘ 
er cans Bogner can licenser is Mianssora Mininc ano Manuracrurine company 
ll cases, Rockford Package & Con- .. - WHERE RESEARCH IS THE KEY TO TOMORROW 
were tainer Corp., 1916 llth St., 
rt was Rockford, Ill. © 1961, 3m CO.; ''SCOTCHPAK’' 1S A REGISTERED TRADEMARK OF 3M CO., ST. PAUL 6. MINN 
2 6734 on Reader Service Slip. ‘ ¥ rt E : 
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spelt HOMERIC iclaecerea tex tae steeaeibe 
of customer convenience? How would it compare to 
ckage | ninum foil or foil lamination? 


Adal 90h gis Veen unos, Atcoa will test your 
package in its full-scale packaging laboratory. 


X 


- With Axcoa® Aluminum Wee ree | can 


improve your package... : 

you determine what alloys and slats are k ed 
to your application . .. what companion materials are 
called for . . . what adhesives, coatings, inks or 3g 


quers are best suited to. your needs. Alcoa. will also 


work with you on equipment r 
Alcoa wants to work with you. 


x 


Atcoa Research... a program tleoigned to 
support you! Your direct liaison with ALcoa Research 
is your Alcoa sales engineer. A call to him gives you 
access to authoritative data on aluminum 


Atcoa Service. At the moment you become an 
ALcoa customer, other measurable advantages of 
dealing with Alcoa come into play. ALCoA maintains 
a service organization which is recognized as the best — 
and most complete in the aluminum industry. It is 
staffed by service inspectors who possess extensive 


_ you can use to real advantage... 
lence in aluminum known to nearly all of adult Amet= 
ica. Retailers fully recognize its selling power as do” 


production. 


X 


Aucoa Quality. Atcoa’s aluminum production @ 


practical knowledge in every commercial form of alu- J 
minum and who are familiar with every method of © 
fabricating and conversion. These men speak the lan- — 
guage of your operating personnel and are capable of 
translating theoretical knowledge into workedaly 4 
terms. They operate in conjunction with sales and 


facilities are unmatched by any other manufacturer ~ ‘ 


. its quality specifications have set a standard for | 


the entire industry. With Atcoa foil you are getting @ 


the highest quality. Your requirements will be most 
competently appraised and satisfied. 


X 


The Aucoa Label. Here is a selling tool w 
a symbol of exe 


thousands of manufacturers who are using this la 
on millions of items. Backed by nationwide adve: 
ing and promotion of intense power, it has pro 


- itself capable of increasing sales. If your use of AL 


Foil involves a consumer product, you can q 
for this label. 


Look for future ‘‘Current Report 
from Atcoa ... they are designed to fill yout 
need for facts . . 
aluminum closures, about aluminum cans and ¢ 
tainers, about Atcoa. But published reports m 


deal with packaging opportunities in a general way. 


To enlist the complete resources of Atcoa, look 
the right... 


tact about jaluminum foil, about 





Be: want an Alcoa representative 
_ to contact me with regard to 


(_} Foil Packaging 
() Aluminum Closures 
() Cans and Containers 


{| Chemical and 
Household Products 
{_) Dairy Products 
{_} Beer 
ood (_] Industrial Parts 
aceuticals [_] Instant Beverages 
{_} Tobacco Products 
{_] Petroleum Products 
{_} Condiments 
[_] Seeds 
{_] Others 


applications) 


COA ALUMINUM 


BETTER PACKAGING 


. Company of America 
Building, Pittsburgh 19, Pa. 


Zone State 





Traveling spouts (arrows) 
work off of a simple, ac- 
cessible cam — making 
changeover rapid 


Precise placement of uni- 
form amounts of chow 
mein, chop suey enhance 
quality control 


Meters chow mein onto 
dinner trays automatically 


At Chun-Wong, traveling spout filler handles 
chop suey, similar prepared foods at 44 trays/min 


PROBLEM: Filling just the right amount 
of prepared foods on the right spot of 
frozen dinner trays traveling at produc- 
tion speeds has long been a troublesome 
task not well suited to mechanized han- 
dling. 

Chun-Wong Inc., Compton, Calif,, 
package a variety of Chinese-type din- 


GORDON CHUN, Vice President 
Chun-Wong Inc. 


KARL ROBE, Associate Editor 


ners. Filling chow mein and chop suey 
was particularly troublesome. 

To maintain the high appeal of their 
products, Chun-Wong decreed no over- 
hanging pieces. It was specified that prod- 
uct should mound entirely in its tray 
section, with none on rims. 

Solution: When they moved into their 
“show place” plant in Compton in Sept. 
1958, their frozen food dinner line was 
equipped with a newly available “travel- 
ing spout” filler. 

Filler is positive displacement type. 
Single stroke of cylinder fills one product 
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Current Foil Packaging Report 


Checklist for ‘‘better packaging.”’ 
Does your present or proposed package give your 
product maximum protection for the money? How 
does it stand up under conditions of heat, cold, mois- 
ture and physical abuse? Does it provide adequate 
shelf life? Could it be improved from the standpoint 
of customer convenience? How would it compare to 
a package of aluminum foil or foil lamination? 

To help you get these answers, ALCOA will test your 
package in its full-scale packaging laboratory. 


With Atcoa® Aluminum Foil you can 
improve your package... Atcoa will help 
you determine what alloys and gages are best suited 
to your application ... what companion materials are 
called for . . . what adhesives, coatings, inks or lac- 
quers are best suited to your needs. Alcoa will also 
work with you on equipment requirements. In short, 
Alcoa wants to work with you. 


Atcoa Research... a program designed to 
support you! Your direct liaison with ALCoA Research 
is your Alcoa sales engineer. A call to him gives you 
access to authoritative data on aluminum research 
and practice in many fields. The talents and resources 
of the hundreds of scientists and engineers of ALCoA’s 
laboratory staffs are yours to call upon. 


Atcoa Service. At the moment you become an 
ALCOA customer, other measurable advantages of 
dealing with Alcoa come into play. ALCOA maintains 
a service organization which is recognized as the best 
and most complete in the aluminum industry. It is 
staffed by service inspectors who possess extensive 


practical knowledge in every commercial form of alu- 
minum and who are familiar with every method of 
fabricating and conversion. These men speak the lan- 
guage of your operating personnel and are capable of 
translating theoretical knowledge into workaday 
terms. They operate in conjunction with sales and 
production. 


Aucoa Quality. Atcoa’s aluminum production 
facilities are unmatched by any other manufacturer 

. its quality specifications have set a standard for 
the entire industry. With Atcoa foil you are getting 
the highest quality. Your requirements will be most 
competently appraised and satisfied. 


The Atucoa Label. Here is a selling tool which 
you can use to real advantage . . . a symbol of excel- 
lence in aluminum known to nearly all of adult Amer- 
ica. Retailers fully recognize its selling power as do 
thousands of manufacturers who are using this label 
on millions of items. Backed by nationwide advertis- 
ing and promotion of intense power, it has proved 
itself capable of increasing sales. If your use of ALCOA 
Foil involves a consumer product, you can qualify 
for this label. 


Look for future ‘‘Current Reports” 
from Atcoa ... they are designed to fill your 
need for facts . . . facts about aluminum foil, about 
aluminum closures, about aluminum cans and con- 
tainers, about ALcoa. But published reports must 
deal with packaging opportunities in a general way. 
To enlist the complete resources of ALcoA, look to 
the right... 
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Your 

Complete 

Packaging Service 
Center 


ALAA 


| want an Alcoa representative 
to contact me with regard to 


|} Foil Packaging 
( |} Aluminum Closures 
| Cans and Containers 


] Foods | Chemical and 

[] Frozen Foods Household Products 
[] Meats {| Dairy Products 
(Fish (| Beer 

[] Pet Food ' | Industrial Parts 

[] Pharmaceuticals [| Instant Beverages 
() Drugs Tobacco Products 


[} Cosmetics | Petroleum Products 





() Toiletries | Condiments 
(] Wine Seeds 
Cj Liquor Others 


(Fill in specific applications) 






ALCOA ALUAMINU AA 


BETTER PACKAGING 






Aluminum Company of America 
1695-F Aicoa Building, Pittsburgh 19, Pa. 


Name_ 
Company 
Address_ 


City Zone State 
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Traveling spouts (arrows) 
work off of a simple, ac- 
cessible cam — _ making 
changeover rapid 


Precise placement of uni- 
form amounts of chow 
mein, chop suey enhance 
quality control 


Meters chow mein onto 
dinner trays automatically 


At Chun-Wong, traveling spout filler handles 


chop suey, similar prepared foods at 44 trays/min 


PROBLEM: Filling just the right amount 
of prepared foods on the right spot of 
frozen dinner trays traveling at produc- 
tion speeds has long been a troublesome 
task not well suited to mechanized han- 
dling. 

Chun-Wong Inc., Compton, Calif., 
package a variety of Chinese-type din- 


GORDON CHUN, Vice President 
Chun-Wong Inc. 


KARL ROBE, Associate Editor 





ners. Filling chow mein and chop suey 
was particularly troublesome. 

To maintain the high appeal of their 
products, Chun-Wong decreed no over- 
hanging pieces. It was specified that prod- 
uct should mound entirely in its tray 
section, with none on rims 

Solution: When they moved into their 
“show place” plant in Compton in Sept. 
1958, their frozen food dinner line was 
equipped with a newly available “travel- 
ing spout” filler. 

Filler is positive displacement type 
Single stroke of cylinder fills one product 
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packaging 
Plan now for improved plant operation with Jamison Doors 


plan for frozen food operations __ plan for better smokehouse operation 


Jamison ; 2 pm Jamison 
Freezer 2 1 Smokehouse 


Door — Door 


All-metal smokehouse 
door with fiberglass 
high temperature in- 


Lo-Temp Vap-r-tyt® 
Freezer Door with 


proven features for : : 

outstanding perform- sulation and special Twin-piston assembly, upper right 

: gasketing. feeds the two extensible spouts 

shown here. During filling cycle 

spouts travel at exact speed of trays 
on conveyor below 


ance and economy. 


into two trays simultaneously, 
As trays pass beneath filler, 
spouts return from previous 
cycle and begin discharging 
metered amount of product 
into pre-selected portion of 
° ° . . tray. 

plan for efficient track rail handling plan for power truck operation : Two spouts areayacaal 
; to exact rate of conveyor 

which has lugs to position 


Jamison _ ie trays. 


: = : Spouts are extensible and 
Track wes, EN ‘ ' remain in position over tray 
, , during entire span of filling. 
Door ee: ‘ At end of cycle, product de- 
Nee enoe sy 3% livery stops, the spouts retract 
4 and begin filling next two 
Jamison trays. 
Series “50” Track ge a Product amount is simply 
ne tis cis ; Electroglide controlled by changing stroke 
, of filling piston. Entire filler 
PNee et: pe os i assembly runs off a line shaft 
moved ond stored on ook x Door drive. This is driven by the 
overhead track rails. 7s Sale variable drive motor which 
; ilk earns also drives the conveyor. 

: Thus, if higher production 
power-operated rate is desired, new rate is 
doors speed high dialed on motor, and entire 
volume trucking, line remains synchronized to 
save refrigeration. new rate. 

Traveling spouts are ad- 
justable, work off a_hori- 
zontal cam. Thus, filler is 
adaptable to numerous com- 
binations of line speeds, 
breadth of conveyor travel 


For catalog data on all the above doors ~ eee of produat ay 
write today to Jamison Cold Storage Hand lever shut-off is avail- 


Door Co., H town, Md. 
oor Co., Hagerstown ‘aeWes STORAGE DOORS 





2 Sele itis ee ee ae 4 uct at right, circle 6738 . . . 
7 see information request blank 
opposite last page. 
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FAIRBANKS-MORSE TYPE 








Good weighing builds good will—and bigger profits. 

Our exclusive Type “S" Truck Scales are famous for ac- 
curacy, low maintenance, best load distribution, and minimum 
installation requirements. They provide greater protection to 
pivots and bearings under massive loads and sudden stops. 

Each Fairbanks-Morse Type “S"' Truck Scale is extremely 
accurate. High-tensile-cast, one piece levers prevent warping, 
failure, corrosion due to damp scale pits. Exclusive Type ''S"” 
design provides super strength, better weight transmission, 
and protection for sharp knife edges. All parts, including pivots 
and bearings, are completely interchangeable. 

Each Fairbanks-Morse Type “S" Truck Scale is expandable 
—for longer trucks and larger payloads. - 

You have a choice of indicators, either Beam type—or our 
exclusive, swiveling ‘‘Floaxial’ Dial for fully automatic read- 
outs! 

F-M Type “S" Truck Scales range in capacities from 10 to 100 
tons and higher. Platform sizes from 18’ x 9’ up to any size 
required for the weighing of vehicles according to legal limits. 
Optional accessories include: double face dial; Printomatic 
for accurate, trouble-free weight recording; and type-register- 
ing weighbeam, etc. 

For further information, write: C. G. Gehringer; Scale 
Division; Fairbanks, Morse & Co.; 19-01 Route 208; 
Fair Lawn, New Jersey. 


PAIRBANIKS MORSE 


A MAJOR INDUSTRIAL COMPONENT OF 


FAIRBANKS WHITNEY 


6739 on Reader Service Slip. 





UP PROFITS 
BY ENDING 
WEIGHT ERRORS! 


"S' TRUCK SCALES 
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No more marking problems 



































with an automatic “ROLACODER” marker 


Attaches to conveyor, case-sealer, pesessesssseny 
ete.tomark from side or top» Works 4 Nowavailable § 
by friction * Imprints legible mark # Withamazing , 
in same spot on case after case « § ‘MAGIC INK ROLL’ st 
Takes only 1 or 2 minutes to change § that never needs , 
type * No tricky adjustments « Pre- ; re-inking! Made t 
cision-made for long trouble-free § Of PORELON® 


service * Pays for itself in months+ | icroporous 
Other models for marking 2 and 4 ! 
sides simultaneously. 


plastic 
see eee eee ee 


Write for “ROLACODER” 





‘| literature 
First and foremost in 
automatic production-line GOTTSCHO Dept. V 
CODING, MARKING and 
rears Ey HILLSIDE 5, N.J. 


In Canada: Richardson Agencies, Ltd. - Toronto & Montreal 
6740 on Reader Service Slip. 








« WEar-EVET 


keep it handy 


Save amazing amounts of time. Keep parts or material 
at workers’ finger tips in Wear-Ever mobile bins. Round, 
square—27-, 30-, 38- and 50-gallon capacity—all made 
of tough, nonsparking aluminum alloy. No seams or 
crevices to collect dirt (or small parts). Hard rubber 
wheels or casters for long wear. Send reply card for full 
details; or write Wear-Ever Aluminum, Inc., New 
Kensington, Pa. Immediate shipment from stock. 


6741 on Reader Service Slip, 
1961 
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able to stop fill when trays are 
unavailable. Filler is adapted 
to semi-solid food mixtures, 
mashed potatoes, chicken and 
meat dishes and similar prod- 
ucts, into any open container. 

Results: Chun-Wong fills 
chow mein, chop suey and 
similar dishes at rates of 42-44 
trays per min, without an 
attendant. 

Metered amount is uniform 
each time, and food is uni- 
formly deposited precisely 
where desired. Change-over 
to fill a new position or dif- 
ferent amount takes only a 
few minutes. 

Simplex Model TS traveling 
spout filler is product of F. L. 
Burt Co., 1144 Howard St. 
San Francisco 3, Calif. 
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Seals poly bags, trims 
tops at high speed 


Features: In addition to 
heat-sealing poly bags, and 
trimming off up to 4% in. of 
excess tops above heat seal, 
new Cut-Off Sealer automat- 
ically ejects or “conveys out” 
trimmed-off bag tops — no 
compressed air being required. 

Description: Variable-speed 
drive has range of 315 to 995 





Unit is only 48 in. long, by 21 
in. wide, by 9/2 in. high (ex- 
clusive of floor stand) 


lineal in. per min. Bags may 
be fed into machine horizon- 
tally (flat), vertically (heads 
up) or at any angle. 

Built into sealer is electric- 
eye safety device with “fail- 
safe” arrangement and reset 
button for restarting sealer 
should any product, card or 
foreign material get into seal 
area. 

Supplier: Pack-Rite Ma- 
chines, Division of Techtmann 
Industries, 407 E. Michigan 
St., Milwaukee 1, Wis. 

6743 on Reader Service Slip. 





elting insurance 
protects 
another food processor 


Burrell belting insurance is becoming more 
important than ever to you, the food processor. 
Your protection is Burrell’s 48 years of successfully 
engineering belts for all requirements. 





_ 


Burrell Burtek Hy Gene Belt 
carrying hot, salted potato 
chips at Jays Foods, Inc. 
modal Chicago plant. 


Burrell Burtek Cleated Belt » 
with solid Buna N cleats on 
days ‘‘Cheezelets" line. 


Burrell belting insurance means: 


e the right belt for each specific job 
e prompt delivery and follow-up service 


Burtek Hy Gene 3 (Buna N) belting provides: 
e resistance to heat, fats, oils, food acids, alkalis 
e flexibility under wide range of process temperatures 


e maximum operating life to minimize down- 
time and production costs 


e easy to clean and keep clean 


e will not hold or transmit objectionable 
odors and flavors 


e may be vulcanized or laced endless 


e Write for the new catalog describing 
the full Burrell belting line. 


URRELL 


BELTING COMPANY 


7501 N. ST. LOUIS AVE., SKOKIE, ILLINOIS 
Chicago Phone: AMbassador 2-8110 





SALES OFFICES IN PRINCIPAL CITIES 
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“Quality-proof” 

your product 
with the 

RCA Electronic 

METAL ri tng and ng 


vinegar, chlorine, bleaches, 


DETECTOR | rn, each 


No need to run the risk of con- 
tamination from tramp metal. 
Protect your customers and | 










































avoid costly complaints—law- : . sited ‘ 1 
suits, by finding the things that In filling diverse liquids into *‘Quick-change’ product-con- + 
9 MY , 5* a 1 
cause them! Steel, lead, nickel, various-size containers... tact parts eliminate cross- a 
brass, aluminum—they’re all contamination in alternately eb! 
discovered by the RCA Elec- filling food and household nat 
tronic Detector, even pieces as 2a fill chemical products anc 
small as .039 in. diameter. er: hal 
*Handle half-pt to gal bot- eig 


Use the RCA Metal Detector tles; two-oz to two-sal k 
on your conveyors to sound an replace Ss eetten emmy meet a d “a 
alarm, or to divert items con- ete der 
taminated by tramp metal. In- plastic containers 
spect product in bulk or pack- ine 
aged form. Waterproof aper- wh 





















ture can be hosed down. Detec- are 
tor is easy to install, quickly NATHAN SMOOKE, President effi 
pays for itself. New, low prices. Lady’s Choice Foods Company A 
Why wait another day for this KARL ROBE, Associate Editor un¢ 
low-cost protection? Write to vac 
RCA, Dept. W-243, Building Chi 
15-1, Camden, N.J. PROBLEM: Due to variety of - 
products — liquid starch, vine- inle 
gar, syrups, laundry bleach, ing 
household cleaners — filled in 
diverse sizes of containers, Ma 

five lines were required in the on 
San Francisco plant of Lady’s All 
Choice Foods Co., Los Ange- abo 
les based packer. the 
Separate fillers were needed tion 
for the different classes of fast 
products. The alternative was no 
time-consuming, non-produc- A 
| tive cleaning of filler valves, f easi 
pumps, tubing, vacuum sys- repe 
tems and overflow tanks. 4 N 
Several large, complex lay- ff cont 
outs were considered for ff in 4 

The Most Trusted Name modernizing the existing slow- t 
in Electronics | speed lines, cutting down on 
RADIO CORPORATION OF AMERICA | maintenance and saving floor 
Simple chain-sprocket drive and motor are above filling area, easily ac- space. E ‘ b . 
cessible for maintenance, but out of splash area during wash-down Solution: At minimum capl- car 

6745 on Reader Service Slip. 
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tal outlay, a simplified-design, 
high-speed filler was installed 
which can be used, with suit- 
able change parts, for alter- 
nately filling food products 
and chemical products into 
half-pt to gal bottles, and 
eight-oz to qt spout-top cans. 

Filler is fully automatic. In 
addition to a no-bottle-no-fill 
device on each filling valve, 
a simplified pressure bar at 
inlet conveyor stops filler 
whenever insufficient bottles 
are available in line to be filled 
efficiently. 

Although filling can be done 
under vacuum or _ pressure, 
vacuum is used at Lady’s 
Choice. A float valve operates 
product pump, keeping a uni- 
form head of product on the 
inlet system for uniform fill- 
ing. 


Maintenance and clean-up 
on the filler are ultra-simple. 
All drive and motor parts are 
above the filling heads, out of 
the way of hosing-down opera- 
tions. This allows complete, 
fast wash-down — requires 
no expensive housing or seals. 

All parts “in the open” and 
easily accessible for painting, 
repair or changeover. 

No expensively machined 
control “bull” gears are used 
in the simplified design. In- 
stead, entire filling assembly 
revolves around central shaft 
like a merry-go-round on two 


bearings, continued next page 
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AUTOMATIC WEIGHING IN MOTION 
changes ‘fill safe’ to ‘weigh safe’ 


Multiply your ‘fill safe’ factor times your package output. The 
final $ give-away could put an Illumitronic Weight Classifier or 
Monitor in your line. The lower your package price, the more 
urgent your need to investigate the economies of automatically 
weighing in motion with featherweight accuracy. Our equipment 
handles weights to 10 lbs., with continuous flow speeds to 300 
units per minute. Accuracy +1/30th ounce. Multiple channels for 
2, 3, 4, and 5-way classifying of cartons, bags, pouches, tubes, cans, 


or products unsupported by packages. 


CANNER? 
ASK ABOUT OUR HIGH SPEED WRAP-AROUND LABEL INSPECTION EQUIPMENT! 


illumitronic systems corporation 


680 EAST TAYLOR « SUNNYVALE, CALIFORNIA 
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Making case History 


mew Butier Buildings 


niet: 
asi 


> 





was 






ing weight. So you can place loading doors, as 
many as you like, where they're wanted and 
needed. No expensive reinforcing necessary. 


HIGH— Building sidewalls are up to 24 feet high. 
There are no roof trusses to get in the way. You 
can stack right to the ceiling. 






ECONOMICAL — Butler buildings go up weeks, 
even months faster. Save construction cost. Get 
you into business sooner. Lower insurance cost. 
Lower maintenance cost. Longer lasting. It’s the 
lowest-cost way to build well. 

Interested? Phone your Butler Builder for the 
full story. He’s listed in the Yellow Pages under 
“Buildings” or “Steel Buildings.” Ask about 
financing, too. Or write direct. 


WIDE — Clear spans, up to 120 feet wide increase 
production efficiency. Result... you get straight 
line production — faster production flow. 






HANDSOME — Best dressed pre-engineered build- 
ings ever. New prestige look. New profiles. New 
wall systems, never before seen. New colors. 
New trim. New beauty. 










EFFICIENT — Steel structurals carry entire build- 






BUTLER MANUFACTURING COMPANY 


7479 EAST 13TH STREET, KANSAS CITY 26, MISSOURI 





@RATING Go 
Ty 
a 2 
*CRicaTInG merry 
Manufacturers of Metal Buildings + Plastic Panels * Equipment for Farming, Transportation, Bulk Storage, Outdoor Advertising * Contract Manufacturing 


Sales Offices in Los Angeles and Richmond, Calif. * Houston, Tex. * Birmingham, Ala. * Kansas City, Mo. * Minneapolis, Minn. * Chicago, Ill. 






Detroit, Mich. * Cleveland, Ohio * New York City and Syracuse, N. Y. * Washington, D.C. * Burlington, Ontario, Canada 
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continued from preceding page 

Top is a six-ft-diam, 5/16- 
in.-thick circular plate which 
holds commercial roller chain. 

Through a sprocket, a 44-hp 
motor drives entire filling as- 
sembly. With this arrange- 
ment, “backlash” and other 
signs of gear wear are elimi- 
nated. 

Chain parts and _ sprockets 
are easily replaced, so filler 
should last indefinitely with 
simple plant maintenance. 

Each filler valve is operated 
by simple external roller cams 
that are easily adjusted to a 
different height during height 
changeover. 

Results: Two 30-head fillers 
now take the place of five 
former fillers at Lady’s Choice. 
Each fills 76 gal bottles per 
min, or 180 quarts per min. 
Higher speeds are easily ob- 
tained with variable speed 
motor. 

Changeover from gallons to 
pints or quarts or half-gallons 
takes only 15 min by one op- 
erator. 

Cleanup time between prod- 
ucts is minimized, as change 
parts for one product can be 
removed and cleaned while a 
new product is being filled, 
using other change parts. 

Floor space is much less 
than needed for the five slow- 
speed fillers replaced. 

Payout of investment on the 
two high-speed lines is faster 
than under the alternate lay- 










Laub 30/60 Filler by Laub 
Engineering Co., 244 N. 
San Marino Ave., San Ga- 
briel, Calif. 
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outs considered. This saving 
justified use of more auto- 
matic high-speed labelers and 
cappers to provide reserve for 
future needs. 

If other line equipment is 
speeded beyond current capa- 
bility of filler, 30 additional 
filler heads can be added to 
double capacity for quarts and 
smaller sizes. Holes for these 
heads are already drilled. 

Operation \ of these fillers 
was so satisfactory that two 
more were purchased for 
Lady’s Choice Foods in San 
Leandro. END 
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Extensible paper bags cut 
breakage 10%... 
costs 7% 


At Rath Packing Co., Water- 
loo, Iowa, multiwalls of Clupak 
extensible paper are proving 
it is better to “give” when 
receiving unavoidable abuse. 

Rath uses two-wheel carts 
extensively in loading bagged 
animal feed and fertilizer on 
two-wheel hand-trucks, and 
the bottom bag of a_ stack 
takes a considerable beating 
as the bottom plate is wedged 
beneath the bag in readiness 
for tilting bag onto the truck. 

Because an amount of “give” 
is built into the Clupak multi- 


ames 


pan 
aod 


e% 





Amount of stretch built into 
bag can be varied in producing 
the extensible paper sheet 


walls in the production proc- 
ess, they actually stretch 
rather than rupture upon ini- 
tial impact. 

This added toughness also 
enables a lighter-weight bag 
to perform as well as or better 
than standard-kraft bags — 
resulting in lower bag costs. 

As example, Rath formerly 
used three-ply multiwalls, with 
each ply of 50-lb basis-weight 
stock. Total basis weight was 
150 lb. 

Extensible paper bags now 
used are also three-ply, but 
only one ply is of 50-lb stock; 
the other two are 40-lb plys. 
Total basis weight of 130 lb, 
or 20 lb less than previous 
bags, results in a five to seven 
per cent cost reduction. 

Supplier: Licenses to pro- 
duce extensible paper are 
under control of Clupak, Inc., 
hd Fifth Ave., New York 36, 
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Hayssen 
Overwrapped 
Cartons Increase 
Egg Sales 


Overwrapped egg cartons are the 
hottest merchandising and sales 
feature available to aggressive 
producers and retailers! Indepen- 
dent surveys show egg carton 
overwrapping increase egg sales 
up to 50 per cent! And, when it 
comes to economical, efficient 
overwrapping — no machine com- 
pares with the new Hayssen Egg 
Carton Overwrap Machine. Only 
Hayssen gives such trouble-free 
operation at a cost — for both ma- 
chine and materials — of less than 
one cent per carton! If you’re not 
in on the overwrapped egg mar- 
ket — compare these Hayssen 
features! 





e Accommodates any heat seal mate- 
rial — cellophane, wax paper, glassine 

e Wraps all egg cartons at speeds up to 
40 packages per minute 

e Requires only 52 square feet of floor 
space and one operator 

e Imprinter attachment prints grade 
on standard overwrap label 

¢ Quick adjustment allows style or size 
changes in minutes 

e Various grades and name brands can 
be overwrapped without adjustments 


Increase your egg sales by giving 
customers the package that builds 
sales... prevents pilferage ... 
keeps eggs fresh days longer! Call 
your Hayssen Representative 
soon! 





attractively protected-- 
by Hayssen Packaging Machines 


All Hayssen packaging machines have something in common 
— they produce packages which appeal to your customers as 
well as protect your product! Whether you sell industrial or 
consumer products, a Hayssen packaging machine will give 
you a handsomer, more durable package. Hayssen machines 
package liquids, powders, granules, solids or soft goods in 
paper, film, foil, metal or glass. Rather broad area, we admit, 
so why not call your nearest Hayssen Representative for spe- 
cific information on which Hayssen machine meets your indi- 
vidual needs! There is no charge or obligation for this service. 
Just look in the Yellow Pages under Packaging Machinery! 


Exclusively Manufacturers of Packaging Machines Since 1910 


HAYSSEN 


MANUFACTURING COMPANY e¢ SHEBOYGAN, WISCONSIN 
Offices in principal cities. Check your phone directory. 





Atlanta ¢ Boston ¢ Chicago ¢ Columbus « Dallas « Denver e Detroit « Evansville, Ind. « Jackson, 
Miss. ¢ Kansas City « Minneapolis « New York ¢ Philadelphia « St. Louis « San Francisco e 
Montreal ¢ Toronto ¢ Vancouver e Offices in Principal Foreign Cities « 
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VIBRATORY FEEDER 







CONTINUOUS 
PROCESSING LINE 








EXACT WEIGHT System 
measures additive on a pre- 
cision scale, dumps material 
into a secondary hopper- 
feeder which introduces it 
into processing line at a uni- 
form rate of flow. 













SUPPLY HOPPER 


WEIGH HOPPER 


SECONDARY 
VIBRATORY FEEDER 


OVER-AND-UNDER DIAL 


HIGH-PRECISION 
EXACT WEIGHT 
SCALE 






























300 pounds. 















BETTER QUALITY CONTROL 
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Exact Weight machines of this type are currently being used in 
the processing operations of foods, chemicals and pharmaceuticals. 
Machines are fully enclosed for protection against contamination. 
Models are available in a range of capacities from one gram to 


Sales and Service Coast to Coast 


EXACT WEIGHT® CONTINUOUS WEIGHER 
inserts additives in precise amounts 


This Exact Weight Continuous Weigher inserts loose, free-flowing 
granular solids into processing lines in exacting quantities. Ac- 
curately-timed feeding of material over a given period of time as- 
sures controlled integration into the processing stream. 


Exact Weight equipment is backed by more than 45 years of ex- 
perience in building job-engineerd scales for all types of applica- 
tions. We offer experienced counsel and factual data on the best 
method for weighing your product. For complete information on 
the Exact Weight Continuous Weigher, request Bulletin 3311. 


THE EXACT WEIGHT SCALE CO. 


909 W. FIFTH AVE., COLUMBUS 8, OHIO 
In Canada: 5 Six Points Road, Toronto 18, Ont. 


BETTER COST CONTROL 
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Constructed in two distinct sections — one for making the pouch, left, 
the other for filling and top-sealing, right—unit allows maximum flexi- 
bility for filling equipment design provisions 












Forms, fills, seals up to 
600 pouches per min 


FEATURES: Despite this very high production rate — more than 
double that of most other packagers in the flexible pouch field — 
new Bartelt Continuous Motion packager gives each pouch more 
sealing time to insure superior seals. 

Longer dwell time (up to % sec), along with the increased 


speed, is possible with new 
traveling-beam seal bar as- 
semblies, 

Description: The Continuous 
Motion Packager speeds the 
pouch material along hori- 
zontally in a continuous flow. 
This reduces wear on machine, 
and also virtually eliminates 
product inertia (ordinarily 
caused by rapid stops and 
starts of the pouch). 

Bottom and _ side_ sealing 





takes place after the web is 
formed on the machine. Thus, 
no forming stress interferes 
with proper sealing. 

Separate stations for sealing 
and filling protect the seals 
from being weakened by prod- 
uct contamination. 

Supplier: Bartelt Engineer- 
ing Co., Inc., 1900 Harrison 
Ave., Rockford, II. 
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Free-piston aerosol container 


+ «+ « Opens way to pressure packaging 
of previously difficult food products 


DEVELOPMENT of an aerosol 
container that completely sep- 
arates the propellant from the 
food product has cleared the 
way for scores of viscous foods 
that in the past have re- 
sisted packaging in aerosol 
containers. 

Items such as catsup, mus- 
tard, mayonnaise, honey, choc- 
olate sauce, cheese spread and 
peanut butter “froth” and 
foam when ejected forcibly 
and with sharp spurts from 


the conventional aerosol con- 
tainer. 

Now, the new “Mira-Flow’” 
package contains a free-mov- 
ing plastic piston that serves 
as a barrier between the gas 
propellant and the product. 

When valve on top of pack- 
age is pressed, releasing the 
pressure, the propellant pushes 
piston up, ejecting some of the 
product from the nozzle. 

Since propellant and prod- 
uct are completely separated 
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PRODUCT 


| CHEMICAL | 
PROPELLANT 





Cutaway drawing shows how new 

aerosol operates, with a plastic 

piston completely separating 
product and propellant 


at all times, there never is any 
change in proauct flavor or 
consistency. 

Moreover, product ejection 
is 99 per cent complete — an 
accomplishment unmatched by 
ordinary aerosols — and con- 
tainer can be tilted at any 
angle without affecting flow 
uniformity. 

A number of food manufac- 
turers are testing the new 
container, which has an im- 
pact-extruded seamless alu- 


minum body and _ double- 
seamed bottom. 
Supplier: American Can 


Co, Bradley-Sun Div., 100 
Park Ave., New York 17, N.Y. 
6753 on Reader Service Slip. 


"He earned his letter perform- 

ing some emergency mainte- 

nance during the height of the 
packing season." 
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Electron micrographs of Micro-Cel A, C and E 
show particle structures ideal for food applications. 



















Micro-Cel helps keep food mixes bone dry! 


Micro-Cel®, Johns-Manville’s new synthetic calcium silicates, answers caking problems. 
Highly absorbent, it remains a free-flowing powder after absorbing triple its weight. High 
bulk (41% lbs. to a cu. ft.), irregular particle shape and high surface area, make it ideal for 
coating sticky and hygroscopic particles. Micro-Cel gives low cost per pound-volume. To keep 
food mixes free-flowing, even under the worst conditions, try Micro-Cel. For information, 


samples and assistance, mail coupon below! JOHNS-M ANVILLE wT 


Celite Division 


JOHNS-MANVILLE, Box 14, New York 16, N. Y. 
In Canada: Port Credit, Ontario. 


[] Please send additional data. 

[] Please send free sample of suitable grade of Micro-Cel 
for use in: 

( Have local Sales Engineer contact me. 

Name. TN certo 
Company. 

Address. 

ON ccc OOO OOURtY. 


I 
l 
l 
| 
I 
| 
| 
l 
| 
l 
| 
| 
| 
1 





Celite Division synthetic silicates used as anti-caking 
agents up to 2% are not considered food additives 
as defined by FD&C Act Amended, Section 201(8). 
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FLEXIBLE STEEL 
CONVEYOR BELTS 


The flexible open-mesh construc- 
tion of LaPorte Belts makes them 
readily adaptable to a wide range of 
processing equipment in freezing, 
canning, dehydrating and pickling. 
It also permits the circulation of air 
and liquids around products in pro- 
cess and facilitates sterilizing with a 
steam gun while in motion. In addi- 
tion, the open mesh assures a posi- 
tive drive on the LaPorte Sprocket. 
These rugged, galvanized belts have 
uniform flexibility yet maintain a 
perfectly flat surface for containers, 
empty or filled. 

If you process, package, store or 
ship food, it will pay you to use 
LaPorte Belts. Available in 14” x 1”, 
or 1” x 1” in any length and practi- 
cally any width. Ask your mill sup- 
plier or mail coupon for illustrated 
literature and prices. 






MAIL 
COUPON 






LA PORTE MAT & MFG. CO. 








t Box 124 Dept. A : 
4 La Porte, Indiana ; 
‘ Please send free literature : 
{| on your Conveyor Belt. ; 
‘ 4 
ee 
i a 
1 ADDRESS ; 
: 4 
1 CITY. srate__. 
a 4 
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Using the FC95 "'Golden Belt" stapler, operator 
places two wide-crown staples across carton's bot- 
tom flaps, sealing bottom completely. Machine's 
23-in.-deep throat makes it possible to place both 
staples into carton without having to reverse car- 
ton — eliminating 50 per cent of time spent bot- 
tom fastening 








Top-sealing operator — stationed at end of con- 
veyor system — packs bottom-sealed master car- 
tons with 12 individual frozen-fruit-turnover pack- 
ages; then, using DI4 air-driven stapler, places two 
wide-crown staples across top of filled carton — 
elimination 50 per cent of the time spent top- 
sealing via six-strip tape 


Staples are driven completely through two thicknesses of ''B'' flute board (or 
"A" or "C'') by box bottomer using solid clincher — as shown at left... or 
clinched "blind" inside the corrugations by top stapler, without damage to 
carton contents — as at right 


New wide-crown staples... 


Seal cartons 50 per cent faster than tape 
... save on materials 





Left — closeup of deep-throated 
stapling head on FC95 "Golden Belt" 
bottom stapler illustrates why both 
bottom staples can be applied with- 
out time-consuming reversal of car- 
ton. Magazine holds 400 staples — 
allowing bottoming up to 2000 car- 
tons without reload 





Right — Closeup of DI4 air-driven 
top stapler points up how only one 
hand is needed to activate unit. 
Staples clinch through corrugations 
without touching contents. (Row of 
small staples at right are the 'man- 
ufacturers seam" — supplied with 
knock-down containers.) 


STAPLES of heavy wire ap- 
proximately .074 by .037 in, 
with crown width of 1% in. 
and leg lengths suited to the 
work, are gaining in popularity 
for bottoming and top sealing 
corrugated shipping containers. 

On the average-size box, 
three or four of these wide- 
crown staples do work which 
usually requires from 12 to 16 
staples of customary size, or 
taping via the six-strip meth- 
od. 

Biggest resultant saving is 
reported to be in the increased 
carton-sealing output. 

For example, Park Products 
Co., Asbury Park, N.J., reports 
it has increased the packing 
of its “FLAK-EE” brand fro- 
zen fruit turnovers “at least 
50 per cent” by using stapling 
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equipment to bottom and seal 
its master shipping cartons — 
instead of taping the con- 
tainers — aS was done pre- 
viously. 

Moreover, according to Eu- 
gene Fantini, the company’s 
plant manager, “Stapling the 


Model FC95 “Golden Belt” 
box bottomer, Model D14 
air-operated top stapler 
and wide crown staples by 


Bostitch, Inc., 2021 Briggs 
Dr.. East Greenwich, R.I. 
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carton instead of taping it has 
resulted in savings on materi- 
als of approximately $57 per 
wk.” 

Still another important ad- 
vantage for Park Products 
— the staples do not cover 
or disfigure the expensively 
designed printing on the mas- 
ter cartons. END 


Corrugated case 
withstands direct 
water icing 


Fresh shipments in impreg- 
nated cartons arrive better, 
less bruising 


Impregnated corrugated car- 
ton that withstands direct wa- 
ter icing during shipment of 
fresh produce has been used 


E . ee os a ie 3, 


THERE S MUCH of invisible grip points. So you can stack cartons higher— 
' LESS CHANCE Qe save floor space. On fork lifts, too, you work faster and 
Water ice and brine mixture is tb k -MA i b fb li ff 
vor dich an coasted SLIP P ING WHEN thie Dae eaitaes © pent tos oa permite 
' liciieehind: waitin. $44. i ; : 
commercially since last sea- CARTONS ARE a “tid ee Ss. pal an. pee 


sil seen comedies — | ERIGTIONIZED WITH bos. 2505 Fr ne r 
radishes, artichokes. One big @ mours Building, Wil- 
chain now specifies it ex- DU PONT LUDOX mington 98, Del. d / Moun pron 


clusi i ili 
pal colloidal silica 
etter arrivals with less BETTER THINGS FOR BETTER LIVING, , . THROUGH CHEMISTRY 


damage, less bruising have re- 
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Coatings of ‘‘Ludox”’ colloidal silica give a carton millions 
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sulted, shipment inspection 
tests have shown. 

Total of 60 cars of canta- 
loupes were shipped, with no 
damage claims. This compares 
with damage claims against 12 
per cent of cars containing 
conventional boxes. 

Top-to-bottom compression 
strength remains relatively 
the same after several hours 
of complete immersion in wa- 
ter. 

Carton is available in all 
common types, including spe- 
cial trays with tops. 

“Wet-Lok” impregnated car- 
tons are development of St. 
Regis Paper Co., Growers 
Container Div., P.O. Box 1211, 
Salinas, Calif. 
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Bogner can 
continued from page 83 






became “sold” after limited 
use. 

Results of this one-day 
usage test in one region indi- 
cate that at least 70 per cent 
of the users (and perhaps as 
many as 90 per cent) would 
willingly spend one dollar for 
this special opener in order 
to obtain the advantages it 
offers over conventional 
openers for Bogner cans. 


Ultimate decision of poten- 
tial Bogner can users — in- 
cluding at least one large cof- 
fee packer now conducting 
tests — will be based princi- 
pally on study of these three 
practical considerations: 

1) The opener. This remains 
the biggest initial problem — 
for, while the Bogner can may 
be opened with a conventional 
opener, the advantages for 
which the lid was designed 
are gained only if the special 
“Safe-Edger” opener is used. 

Best means of getting the 
opener into the can-opening 
hands of the public is thought 
to be in connection with two 
types of products — pet foods 
and such high-unit-cost food 
products as coffee and short- 
ening. 

As demonstrated in the 
Quaker test, once pet food 
users are aware of the re- 
closure (and  odor-locking) 
feature of the Bogner lid, they 
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Yes, that’s right; the PUTMAN PUBLISHING COMPANY 
publishes 2 distinctly different magazines to serve one seme 
-each serving a distinctly different area of the 
fabulous food industry 










FOOD Thr 





| MANUFACTURERS / SUPERMARKET CHAINS 





To help make better products To help sell more products 






Together, FOOD PROCESSING and FOOD BUSINESS represent 
‘‘total service’’ to your industry .. . the food industry, 

America’s Number 1 business activity. Each magazine, with 

: its specialized editorial staff, presents to its readers the 

most important developments, the trends and suggested 
solutions to problems facing your industry. 





Each staff is directed by these men of experience: 





Howard P. Milleville 
Editor, 
FOOD PROCESSING 


Frank J. Cogan 
Editor, 
FOOD BUSINESS 





ie 


PUTMAN PUBLISHING COMPANY 
Putman Publishing Buildinge111 East Delaware PlaceeChicago 11, Illinois 
publishers of: CHEMICAL PROCESSING ¢« QUEST... for tomorrow 
What’s NEW in Plant-Engineering EQUIPMENT 
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are likely to be willing to 
spend up to $1 for the special 
opener. 

With coffee and shortening, 
there is perhaps less obvious 
incentive for the user to spend 
as much as $1 for the opener. 

However, here, the relative- 
ly high unit cost of the food 
products makes it practical 
for the processor himself to 
absorb part of the 60 to 80 
cents per-unit cost of the 
opener, and therefore offer it 
as a partial premium — at 50 
cents or less to the consumer. 

Once in the household, the 
Bogner can opener is expected 
o “open the way” to Bogner- 
can-packing of every type of 
food now canned. 

2) Equipment _ alteration. 
Only change in present plant 
equipment is a_ relatively 
minor one — replacing stand- 
ard double-seamer rollers with 
similar rollers slightly modi- 
fied to protect the Bogner 
“sroove” (note diagram). 

Such conversion would cost 
about $10 per machine — on 
basis of $2.50 per roller. 

3) Royalty. Can-user li- 
censees would pay a royalty 
amounting to about three per 
cent of standard lid cost — 
approximately seven to 40 
cents per thousand lids (de- 
pending upon size and shape). 


Among can producers, a 
major can company has taken 
an option exploring the “right 
to make” the Bogner can com- 
ponents. Metal Box Ltd. and 
other foreign companies are 
exploring options as well. 

Should the can maker ex- 
ercise this option, it would 
sub-license other commercial 
can-suppliers who might want 
to make the Bogner can. 

The same general type of 
contract has been concluded 
with Carter Machine and 
Tool Co., Rockford, Ill., as 
regards manufacture of the 
special can-opener. 

Can-opener development 
techniques have been directed 
to a “dual metal situation” — 
aluminum vs. tinplate — with, 
consequently, many seam- 
dimensional variations. 

For example, opener must 
handle seam widths from .030 
to .055 in., and seam heights 
from .080 (on new low-basis- 
weight tinplate and some foil 
containers) to .145 in. END 
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Doubles slicer production, 


aligns, spaces them into slicer—eliminates 
wedge cuts, slicer plugging stoppages 


PROBLEM: During peak sea- 
son pickle production, Cali- 
fornia Conserving Co., Moun- 
tain View, Calif., wanted to 
eliminate as many causes of 
equipment downtime as pos- 
sible. They stationed a full- 
time attendant to handle the 
slicers so that he could im- 
mediately correct periodic 
stoppages due to plugging as 
two pickles entered at once. 

California Conserving also 


LAWRENCE J. LA FLEUR, 
Vice President 
California Conserving Co. 


KARL ROBE, Associate Editor 















increases quality ......... . cut pices 


require less sorting. Reciprocating feeder 


wanted to increase quality by 
eliminating wedge and bias 
cuts. These resulted when 
pickles entered slicer in 
bunches or clumps, making it 
impossible for pickles to lay 
with their sides against the 
feed belts. 

Some pickles would hold 
others at an angle as they 
entered knives to produce bias 
cuts. Some pickles in clump 
would shift position as they 
entered knives so that cut 
surfaces were not parallel. 

Solution: A two-unit me- 
chanical feeding device now 
delivers pickles one at a time 
to the slicer. Pickles are 
dumped onto a reciprocating 





Feeder 





single filer with a walking- 
beam-type action which gen- 
tly “shuffles” the pickles into 
alignment as they proceed up 
slight incline. 

The aligned pickles dis- 
charge to a conveyor consist- 
ing of two belts set at a V- 
angle to each other. Speed 
of this belt is timed to take 
away one row of single-filed 
pickles before next one ar- 
rives. 

Pickles then transfer to a 
second V-trough belt convey- 
or which travels at faster rate 
than first belt. 

A third transfer to V-trough 
belt of slicer, traveling still 
faster, delivers pickles to slicer 





shown at left 
pickles single file up to series of 
three take-away V-trough belts visible 
at the extreme left of the photo below. 
Space between pickles increases as 
they are transferred to second and third 
belts running at increasingly higher 
speeds enroute to slicer (arrow) 











‘‘shuffles”’ 


blades in a spaced and care- 
fully aligned position and at 
full velocity to insure full 
thickness of slice. 

Thus, if two pickles should 
arrive on belt together from 
feeder flights, they are auto- 
matically separated by the 
increased speeds of the two 
successive transfer belts. 

Results: Slicer capacity, for- 
merly 3000 to 5000 Ib/hr, has 
jumped to 10,000-12,000 lb/hr, 
depending on type of pickle, 
thickness of slice, etc. 

One Model OV Urschel slic- 
er now handles peak produec- 
tion at a pace parallel with 
rest of plant. 

It is no longer necessary 
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station a man at slicer to clear 
plugging jams. By spacing 
pickles uniformly, two or more 
no longer “ride” into slicer to- 
gether. 

Uniform aligning has elim- 
inated need for sorting for bias 
or wedge cuts. Slices are uni- 
form in thickness because of 
constant-speed infeed, and 
overall quality is uniformly 
high. 

With sorting tables and ex- 
tra slicers moved out, area is 
less congested and capital ex- 
penses are lowered. 

Feeder is adaptable to other 
vegetable slicing operations, as 
well as to feeding slicers for 


continued on next page 
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Lubrication is a vital production tool—proven as the means to 
step up production ... cut downtime . . . increase machine life 


ALEMITE and efficiency! A lubrication system should be as carefully selected 
BARREL-TO-BEARING as any other major production tool in your plant. Investigation 
will show that the finest plan is Alemite Barrel-to-Bearing Lubri- 

LUBRICATION... cation, 5 


Every day, more and more profit-minded plant men place their 
trust in Alemite Barrel-to-Bearing Lubrication. With either elec- 
tric, air or hand operated equipment, it provides the cleanest, fast- 
est, most efficient transfer of lubricant from refinery barrel to your 
machinery’s bearings. It can fill your plant’s needs for high pres- 
sure lubrication, servicing oil reservoirs, filling gear housings, and 
refilling grease guns. 

A letter or phone call will bring an Alemite specialist with a 
plan to boost your profits with the most efficient lubrication sys- 
tem yet developed. Or write for a free Alemite Catalog today! 


product and 
profit boosting 
production 
tool 


ee 
ee 


Symbol of 


LH 


Dept. L-61, 1850 Diversey Parkway, Chicago 14, Illinois 
in Canada: Stewart-Warner Corporation of Canada, Ltd. 
Belleville, Ontario 


ALEMITE 


OIivision 
a 























Barrel pump is inserted 
into a fresh drum of 
lubricant. 


Pump supplies lubricant 
under pressure through 
pipes to all outlets. 


Operator hooks onto spaced 
pipe outlet applying 
lubricant where needed. 


6759 on Reader Service Slip. 








| 






































MODERN 
APPLE JUICE PROCESSING 
COMBINATION cuts tume... 


scores new highs in juice flavor! 



























MERCONE* 


Screening Centrifuge 


Vacuwn Precoat Filter 


Continuous, automatic processing, instead of the traditional batch 
methods, now makes possible simplified, low cost production of clarified, 
full flavored apple juice. Key to successful operation is the combination 
of a Mercone Screening Centrifuge and an Oliver Vacuum Precoat 
Filter, shown above. 


The Mercone Screening Centrifuge is a compact, completely enclosed 
stainless steel unit that provides instantaneous separation of pomace and 
juice by centrifugal action. Messy filter blankets are done away with 

as well as the manual labor involved with conventional presses. 


Clarification of Mercone extracted juice is accomplished on the Oliver 
Precoat Filter, which presents to the fresh juice a clean precoat surface 
each revolution, for continuous removal of the extremely fine solids. 


Processing from apples to clarified juice is done in minutes — 
eliminating losses of flavor and aroma. 


Leading processors now using these units include the Duffy-Mott Company, 
manufacturers of Mott’s Apple Juice, and the Sebastopol Cooperative 
Cannery of California. 


For more information on application to your juice extraction problems, 
write Dorr-Oliver Incorporated, Stamford, Connecticut. 


an »> 











ORRFR-OLIVEF. 


WORLD-WIDE RESEARCH ¢ ENGINEERING ¢ EQUIPMENT 
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processing 


quartering or halving. 
Shuffle-type  single-filer, 
which turns pickles one-quar- 
ter turn as they proceed up 
each of 11 flights, makes an 
excellent pickle washer when 
equipped with sprays, to fur- 
ther enhance quality at neg- 
ligible capital outlay. 
Magnuson Shufflo single file 
feeder is development of Mag- 
nuson Engineers, Inc., 509 
Emory St., San Jose, Calif. 
6761 on Reader Service Slip. 
Model OV Urschel slicer is 
product of Urschel Labora- 
tories, Inc., Valparaiso, Ind. 
6762 on Reader Service Slip. 
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. . » Flow of dry 
granular solids 


Uses: For _ pneumatically 
controlling equipment — such 
as feeders — in batch proc- 
essing or ratio control, for 
monitoring flow in lines and 
for making stream surveys. 

Features: Quick responding 
flow-sensing device emits an 
air signal proportional to flow. 
Changes in rate of flow are 
detected almost instantly and 
meter acts rapidly, making full 


Flow meter \with top removed, 
showing impeller. Meter has vol- 
umetric capacity of 6 cu ft/min. 
It is 20 in. wide and 29% in. 
high, and is fitted with 6-in. 

diam inlet and outlet spouts 
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correction for a_ step-flow 
change of 80 per cent of scale 
in less than 13 seconds. 

Instrument has signal re- 
peatability of + 0.2 per cent 
of full scale and resolution is 
0.1 per cent of full scale. 

Operation: Stream of ma- 
terial falls on a rotating im- 
peller, driven by a synchro- 
nous motor. Acceleration of 
particles by this impeller 
creates a torque on motor 
frame that is proportional to 
rate of flow. 

Torque is balanced by a 
pneumatic system. Booster 
pilot in system has an output 
that is proportional to torque 
and can be used as a control 
signal or recorded. 

Description: W & T Masso- 
meter® is available with 
capacity arrangements of 40 to 
70, 65 to 125 and 110 to 200 
lb/min. Each arrangement can 
be calibrated to produce a 15- 
psi air signal for any flow rate 
within its range. 

Meter has all parts exposed 
to stream flow made of stain- 
less steel. Impeller motor is 
enclosed in dust-tight com- 
partment which can be 
equipped for air purging. 

Supplier: Wallace & Tiernan 
Incorporated, 25 Main St., 
Belleville 9, N.J. 
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Saves refrigeration, 
protects compressors 


Liquid-ammonia return sys- 
tem, essentially consisting of 
automatically operated traps 
and valves, returns unused 
(liquid) ammonia from evapo- 
rators directly to receiver. By 
thus bypassing compressors, 
system protects machines from 
damage by “slop over.” 

Return system also increases 
compressor efficiency and ef- 
ficiency of evaporator. 

Liquid return_ systems, 
which can be designed for 
every refrigeration plant, are 
described and illustrated in 
four-page Bulletin LRS-58 
and two-page Bulletin LCS- 
60, available from H. A. Phil- 
lips & Co. 

; Features, theory and some 
installations of system are 
presented. 
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A New York hospital 
Equipment by 

S. BLICKMAN, INC. 
Weehawken, N. J. 


o first Class 






go stainless 


There are two requirements for a top-notch lifetime stainless steel—the smoothest, easiest 
food preparation area: (1) Equipment of to clean and most bacteria and vermin resist- 
good design that eliminates places for bac- ing material you can buy. It’s a better prod- 
teria to collect; and (2) Equipment made of uct if it’s made of stainless! 


WASHINGTON STEEL CORPORATION 
and Colorteold® 


° ® 
PRODUCERS OF MicroRold' stain.ess SHEET & STRIP 


WASHINGTON, PA. 
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LUBRICATION—GEARS— 
BEARINGS 


Gears are located in their own case at- 
tached to, but separated from, the bear- 
ing housing and operate in oil. Grease 


lubricated bearings are of the flushed. 


through open type. 


SPLINED SHAFT 


Large, double key splined shaft for 
strength. Permits easy, quick assembly 
and disassembly. Prevents incorrect 
impeller assembly. Allows easy inter- 
change of impellers in the field... from 
top shaft to bottom shaft, back to front 
... without special tools. 


Take a /Jook at the pump that was designed 


TRI-CLOVER @&: 


LOCATING RINGS 

Pump body and bearing housing per- 
fectly and easily aligned, thus maintain- 
ing correct clearance in pumping cham- 
ber. Pump body easily removed (no 
“cocking” or binding). Large wearing 
ring area provides added service life 
(maintains required alignment). Sanitary 
—no dead end holes. 


GEARS AND SHAFTS—TIMING 


Gears and shafts pre-timed at the fac- 
tory. Either one or both gears and either 
one or both shafts may be replaced 
easily and quickly in the field by any 
mechanic. Gears can be removed with- 
out removing shafts and/or bearings. 









STATIC, SANITARY, O-RING 
SEALS (Pat. applied for) 
Rapid wear (with accompanying prody 
or air leakage) eliminated. No mov. 
of O-ring against sealing Surfaces, 0p. 
erates against vacuum or pressures, 
without reversing the O-ring. Remove 
without special tools. 














FLOATING IMPELLERS 
Single or four lobe types available to 
handle any product or flow req 
ment. No threads, hubs or inacc' 
hard-to-clean recesses in product 20m 












eq with you in mind... the NEW 


POSITIVE PUMP 


Tri-Clover “PR" series 
pumps are available with 
the following pump drive 
arrangements: Variable 
speed... V-belt... or 
direct-coupled gear mo- 
tors. 


RELIEF COVER* (shown below) 


Simple piston type design. No recesses, pock- 
ets or dead ends for product contamination. 
Self-cleaning during operation. Either spring 
or air actuated. Positive control of product flow. 


*(PAT. APPLIED FOR) 


we In designing this new high-efficiency 
“PR” Series Positive Pump, Tri-Clover 
engineers began where others left off. 

The exclusive features shown on the opposite 
page are engineered to provide you with 

the positive pumping efficiency needed to 
help you reduce processing costs, 

boost output and keep cleaning and 
maintenance expense in line. 

These compact, efficient Tri-Clover 
Positive Pumps are available in 3, 10, 25, 
60, 125 and 300 GPM units—and are also 
available for bulk pick-up tankers. 

For further details, 
write for Bulletin PR-260. 


me LADISH CO. bs 


; ° a more information 
ais Tnéi-Clouer Diuision on product at 
Kenosha Wisconsin left, circle 6766 
see information 
request blank 
opposite last page. 
EXPORT DEPT.—8 So. Michigan Ave., Chicago 3, 


U.S.A: — Cable: TRICLO - 
in Canada—Brantford, Ontario 























How a “‘wiped”’ 
evaporator surface 
protects food flavor 


These variable-speed controlled 
“wipers” are unique to the Pfaudler® 
Wiped Film Evaporator. They wet the 
entire evaporator wall with a thin, uni- 
form film. 

Your food product ‘is exposed to 
heat for an absolute minimum of time. 
No burn-on. No product degradation. 
No loss of flavor. So important when 
evaporating heat-sensitive or highly 
viscous foods. 

Four wipers are provided in the 
Pfaudler evaporator. They are free- 
floating and held in contact with the 
evaporator wall by centrifugal force of 
an internal rotor. The slots in each 
wiper prevent product curl and help 
accelerate product movement down 
and off the heated wall. 

This gives you the best combination 
for full utilization of heat transfer 
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PFAUDLER PERMUTIT inc. 


Specialists in FLUIDICS ...the science of fluid processes 
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area, an ultra-thin film for high “U” 
values, and very short contact time at 
elevated temperatures. 

The Pfaudler Wiped Film Evapora- 
tor is a high-capacity production unit 
that can provide an output of up to 
50 Ibs./hr./sq. ft. of evaporator area. 

Choose from standard models with 
4 to 100 sq. ft. of evaporating area. 
Larger sizes are available on a custom 
basis. 

Test your product first in the Pfaud- 
ler Test Center. More data found in 
Bulletin 991. 

Write to our Pfaudler Division, 
Dept. FP-61, Rochester 3, New York. 















*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 
equipment and experience in solv- 
ing problems involving fluids. 










Very thin stainless liner 
for large steel tanks 
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Advantages of stainless steel 


at fraction of usual cost 


ADVANTAGES of. stainless 
steel as a material of construc- 
tion for large steel tanks can 
now be realized at a fraction 
of the cost of an all stainless- 
steel tank. 

Fabrication technique de- 
veloped can be used on newly 
constructed as well as on ex- 
isting tanks. 

Already field tested, storage 
tanks lined with this thin liner 
are now in commercial use at 
several wineries in California. 

Stainless linings are applied 
in field, after tanks of regular 
carbon steel have been con- 
structed. SS sheets are fab- 


ricated and welded together to 
form a complete inside enve- 
lope that is impervious to at- 
tack by wine acids. 
Technique is the result of 
research and development 
work at US Steel’s Fresno and 
Maywood, Calif., plants of 
Consolidated Western Steel 
Division. Company is now ap- 
plying stainless steel linings in 
newly constructed tanks and 
also in existing tanks. 
Supplier: U. S. Steel Cor- 
poration, 525 William Penn 
Place, Pittsburgh 30, Pa. 
6768 on Reader Service Slip. 


Wine storage tank receiving stainless steel roof. Interior SS 
envelope is applied in field after tank construction has been 
completed 
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Automates liquid 
metering, batching 


SS meter with magnetic 
coupling has accuracy 
of + % per cent 


Uses-Features: For meas- 
uring and controlling flow of 
corrosive liquid, meter can be 
equipped with several different 





SS meter has but three moving parts 
in liquid chamber: (left to right) 
magnet assembly, piston and control 
roller. Cover plate, extreme right, is 
easily removed by taking off four 
nuts 


remote-installed indicating or 
controlling instruments. 

Either remote read-out or 
repeat-batch controller can be 
used with one-in. meter. With 
two-in. meter, any of three 
different read-out devices or 
a remote batch controller can 
be used. 

Read-out devices furnished 
have continuous and_ reset 
totalizers, and batch control- 
ler, useful in automatic repeat 
batching and mixing, is 
equipped with six-digit reset 
totalizer. 

Meter has accuracy of + 
% per cent over recommended 
range. It has but three moving 
parts in liquid chamber, see 
photo caption, and since mo- 
tion is transmitted to gear 
train by magnetic coupling, 
packing gland and leak possi- 
bilities are avoided. 

Operation: Fluid flow in SS 
meter sets oscillating piston 
into motion. Motion is trans- 
mitted by magnetic coupling 
through gear train to a 
momentary pulsing switch 
that sends impulses to meter’s 
instrumentation. 

Supplier: Badger Meter 
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... it was designed by Ur 
...it was engineered by 
...it was manufactured 

for an Urschel machi 


It is the most important part 
of the machine because it 
cuts the product. The thick- 
ness of this knife is controlled 
to less than one ten-thousandth 
of an inch. Knives of such accu- 
racy have never been made by \. 
others. This accuracy makes it pos- ° | 
sible to stack many knivesonaknife  - 
spindle with such precision that 
knives can be replaced without adjust- 
ment and without having the knife rub 
against mating parts. This accuracy helps 
to reduce maintenance to a minimum. 
Induction heating is used to harden only the 

edge of the knife to a greater hardness than 
would be practical to harden the entire knife. The 
hard edge causes the knife to stay sharp for an ex- 
tended period. Soft material backs up the hard edge so 
that the knife will bend rather than break into frag- 
ments if the knife strikes a foreign object. 

The selection of stainless steel in this knife and its 
treatment is based upon many years of metallurgical 
experience in the testing of stainless steels for the 
cutting of food products. 






Closeup of 
specially treated 
Urschel knife edge 

























This is a Machine 


... it was designed by Urschel 

... it was engineered by Urschel 
...it was manufactured by Urschel 
for the making of Urschel knives 


This is only one of many machines made in the Urschel 
shops for the manufacturing of knives. Standard machine 
tools cannot be purchased for the economical making of 
Urschel knives for the required rigid specifications. Research 
is continuously carried on at Urschel Laboratories in search 
of better methods and better materials for the manufacture 


of knives. 
URSCHEL 


LABORATORIES inc. 


VALPARAISO, INDIANA 










Designers and manufacturers of precision, high speed cutting equipment for food products. 
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when you discuss pumps 
what does 


NPSH 








Close-coupled Motorpumps %& 
through 75 horsepower. Capac- 
ities to 3200 gpom—heads to 650 
feet. Also self-priming models. 


Cradle-mounted pumps % 
through 100 horsepower. Ca- 
pacities to 3200 gpm—heads to 
525 feet. Also self-priming 
models. 





Horizontally-split pumps 1% 
through 400 horsepower. Ca- 
pacities to 4000 gpm—heads to 
1100 feet. 


FR] In 


mean to you? 


THE TECHNICAL 
DEFINITION 


NPSH means NET POSITIVE SUC- 
TION HEAD and is the total suction 
head in feet of liquid absolute, deter- 
mined at the suction nozzle and cor- 
rected to datum, less the vapor pres- 
sure of the liquid in feet absolute. 


BUT THERE'S 
ANOTHER MEANING TOO 


To trained Ingersoll-Rand sales engi- 
neers the technical meaning of NPSH 
is taken into account every time a pump 
selection is made. Many other factors 
including the piping system, current 
conditions, friction, specific gravity of 
the liquid, viscosity, etc., are evaluated. 
And, because we do a most thorough 
selection job we like to think of NPSH 
as “NO PUMP SELECTED HAP- 
HAZARDLY.” This leads to customer 
satisfaction, something weare proud of. 


When you’re having a pumping prob- 
lem, why not call on an Ingersoll-Rand 
pump specialist. There’s one as close as 
your nearest Ingersoll-Rand branch of- 
fice or authorized I-R pump distributor. 
Perhaps the pump you need will fall 
within our extensive commercial pump 
line. 


ersoll-Rand 


11 Broadway, New York 4, N.Y. 


OTHER PUMPS TO 200,000 GPM—PRESSURES TO 6500 PSIG. 
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processing 


Manufacturing Company, In- 
dustrial Products Division, 
4545 W. Brown Deer Road 
Milwaukee, Wis. 
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Clips on pipe to 
measure 
surface temperature 


Clip-on thermometers 
that are fastened to pipe 
by dual spring clips can 
be attached or removed 





in seconds; can be used 
on all pipe up to 3% in. 
in diam. 

Thermometers are made 
in two temperature ranges 
for hot or cold service: 
32 to 320 F (Model 460) 
and —14 to 134 F (Model 
461). Graduated into two- 
degree divisions, 244-in. 
diam dials are _ silvered 
and have black figures. 

Supplier: Abrax Instru- 
ment Corporation, 179-15 
Jamaica Ave., Jamaica 32, 
NY. 
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Hammer mills, pulverizers 
for many uses 


Eight-page Catalog 49-A 
presents complete line of 
heavy-duty hammer mills and 
screen-type pulverizers which 
are useful in a wide variety 
of applications. 

Literature, available from 
The Young Machinery Com- 
pany, Inc., describes and pre- 
sents illustrations of several 
hammer mills and pulverizers. 
It contains a cross-sectional 
diagram of one hammer mill 
and two illustrations of pul- 
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A Cleveland Vibrator keeps feed 
flowing freely from any type of bin. 
Constant shaking breaks-up arches 

and jams before they start. You save 

time, and your bins are not damaged 
by hammering. 


initial cost and inexpensive to oper- 
ate. Cleveland manufactures both air 
and electrically operated vibrators. 
Either type will do the job; pick the 
one that fits best in your plant. 





= vataiiey T 
TEL 


COMPANY 








JUNE 





“ait Say 


ELECTRIC 


Cleveland Vibrators are low in 





Write today for complete literature 
and prices. 


2818-6 Clinton Ave., Cleveland 13, O. 
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control 


verizers in the open position. 

An insert shows a closeup 
of perforated and wedge-wire 
screens and both, bar and 


knife hammers. 


List of applications and de- 


tailed dimension 
also included. 


tables are 
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Automatically reproduces 


process cycles 


Uses-Features: 
controller is 


Program 
designed 


for 


automatic reproduction of any 


process cycle or 


program 


where variable to be con- 
trolled can be resolved into a 


millivolt signal. 


Electronic, cam-operated 


unit will control 


in almost 





Chart can be removed from 
controller at any time without 
interfering with program cycle 


unlimited patterns, 


and ac- 


cording to manufacturer, will 
precisely maintain predeter- 


mined time patterns. 


Full-scale rise of cam, and 
therefore full travel of con- 


trol device, 


can be accom- 


plished in 30° of cam rotation. 

Description: Cycle of opera- 
tion is cut as cam contour, 
and when cam is mounted in 
controller, contour is picked 
up by cam-follower arm. Posi- 


tion of arm 


is transmitted 


through an electronic link to 
set point which is connected to 


control device. 


Cam and chart are driven 


by synchronous motor; 


how- 


ever, cam can be driven in- 


dependently if desired. 
Supplier: 


Barber-Colman 


Company, Wheelco Industrial 
Instruments Division, 1203 


Rock St., Rockford, Ill. 
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DAY mixes 


in the best companies 


Fearn Foods Inc. is one of thousands of old friends. They’ve used DAY 
Ribbon Blenders for years in their Franklin Park, Illinois, plant. 





When the decision on what make of blenders to buy for their new 
modern Los Angeles plant came up, they just ordered three more DAY 
blenders. The reason — simply that DAY blenders have always given de- 
pendable trouble-free service. They operate smoothly, rapidly and effi- 
ciently. Their many features include outboard bearings that provide sturdy 
support for a solid alloy steel shaft. Stuffing boxes of sanitary seals for 
protecting bearings, prevent product contamination. They have a geared 
head motor, roller chain drive, galvanized or stainless tank, choice of agi- 
tators. Heating or cooling jackets optional. There is a complete line of DAY 
ribbon blenders available in capacities of 10 to 465 gal. 


On the right is a DAY mixer 
from the Jumbo line. These rugged 
brutes are built for extra heavy 
loads, Capacities 600 to 3850 gal. 
Complete lab facilities available for 
testing your product. 





Join the many companies now enjoying the production benefits of 
DAY blenders and mixers. Write today for Bulletin 800. 


The J. Hi. DAY Co. 


Division of The Cleveland Automatic Machine Co. 
SERVING THE PROCESS INDUSTRY SINCE 1887 


4940 Beech Street, Cincinnati 12, Ohio 
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PROCESSING, INSTRUMENTATION 
and CONTROL 


When You Specify Niagara 










You get more 
than just a meter 









‘You GET 


accurate measurement of 

_ liquids plus time and labor-saving 

_ features... more consistent product uni- 

_ formity...more complete data for process con- 

are liquids un and cost accounting. You can meas- 
ure 











Egg solids are collected at 
two points. Material from 
spray-dryer cone at right 
and from dust collector feed- 
tube at left combine in vi- 
bratory screener, last step 
— prior to packaging — in 


Dual dust collector, which entrains fines and 
dust particles from spray dryer plays promi- 
nent role in operation since it collects several 
hundred pounds of powder daily. Powder is 
moved by integrated screw conveyor at bot- 
tom to tube leading to packing room 






uids under pressure to avoid loss of 
e products... measure cold, or 
- hot, corrosive liquids... and, 


peers 












| heavy liquids, even 
| - molten sulphur, 
































YOU GET 


the widest choice of meter- 

ing instruments and components. 

Only NIAGARA offers a full line of Bronze, 
Galvanized Iron:and Stainless Steél units for flows 
from as low as 1 gpm to as high as 1000 gpm, 
depending on liquid viscosity... And only 
NIAGARA offers a wide choice of 

measuring components. You 
can literally “build” a 
meter to satisfy your 

liquid needs. 


YOU GET 


complete control flexibility 
plus a selection of registers to meet 
your specific need... Horizontal totalizers 
for accounting and record keeping; Inclined 
Set-Back for recording each batch and total; 6” 
and 10” Vertical Dials for distance reading; _ 
and Electrically Operated Mechanisms 

for unattended operation and con- 

trol features that bring auto- 

mation to processing 

applications. 


ONLY FROM NIAGARA 

do you get a complete selection 

of metering elements to meet every liquid 

handling need... For more than 67 years 

NIAGARA has pioneered in providing the 

finest measuring instruments designed for 

long-life, and trouble-free performance. Our 

Engineering staff welcomes your inquiry 

and is eager to assist you. Write today for 
complete metering information. 





BUFFALO METER COMPANY, INC. 
Dept. FP, 2917 Main Street, Buffalo 14, N. Y. 


Sales representatives throughout the Nation 


SUBSIDIARY OF AMERICAN METER COMPANY 
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powdered egg production 


More efficient product recovery 
in spray-drying operation 


@ Doubles filter area 


@ Automates bag shaking 


FRANK L. BONEM 
Verified by 
Technical Staff of 
Henningsen, Inc. 


TO IMPROVE operating ca- 
pacity of their spray dryer, 
used in manufacturing quality 
spray-dried egg products, Hen- 
ningsen, Inc. modified the fil- 
ter system. 

Originally, dryer was run in 
conjunction with a one-com- 
partment dust collector and 
operation was intermittent. 
Whenever filter bags in dust 
collector became loaded, com- 
plete drying operation had to 
shut down for bag shaking, 
thus reducing effective capac- 
ity of dryer. 

When company moved to 
new quarters, dust collector 
was enlarged to a two-com- 
partment unit and at same 


time was equipped with a 
program controller for auto- 
matic bag shaking. 

Designed by _ engineering 
staff of Henningsen, Inc., the 
modified dust collector op- 
erates on both compartments 
or bag areas for majority of 
time. When first compartment 
is shut down for bag shaking, 
second compartment remains 
on line; when second com- 
partment is shut down, first 
compartment is back in op- 
eration. 

Shaking mechanism is au- 
tomatically controlled by a 
Taylor Flex-O-Timer which 
regulates both frequency and 
duration of shaking. Cycles 
were determined by trial and 
error, and for heavy loads, 
timer is set for %-hr cycles; 
for light loads, it is set for 
1-hr cycles. 

Timer also controls three 
pneumatically operated damp- 
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EXHAUST AIR 


BAG HOUSE NO. 1 
BAG HOUSE NO. 2 


POWDER 
DISCHARGE 


To maintain constant volume of dry- 
ing air even when one half of filter 
area is cut off, there are three com- 
binations of damper settings, and 
damper No. 3 can be manually ad- 
justed in its partially closed positions. 
Under normal operation, both No | 
& 2 dampers are completely open 
and damper No 3 is partially open. 
When bags are shaken down in areas 
| or 2, damper No 3 is completely 
open. If bags in No | area are be- 
ing shaken, damper No | is com- 
pletely closed and damper No 2 is 
completely open. If bags in No 2 
area are being shaken, setting of 
dampers | & 2 is reversed 


ers which maintain a constant 
volume of air through system 
at all times, see diagram and 
caption above. 

Filter compartment added is 
equal in capacity to original 
equipment, made by Dracco 
Division of Fuller Company, 
Harvard Ave. & E. 116th St., 
Cleveland 5, Ohio. 

Enclosed within a_ single 
housing, see photo above left, 
dual unit is equivalent to 
a two-compartment Dracco 
Model 100 Continuous Multi- 
Bag Filter. It has a total of 
200 filter bags providing 8000 
sq ft of filter area. 

‘Filter operates by sucking 
air in near bottom, where up- 
on entering, its velezity is 
reduced and it strikes baffles. 
Twin action causes much of 
the powder to fall to hopper 
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= Simple modular design for ease of servicing 


= High control stability for closer process 
control 


m Designed for batch-type and continuous 
processes 


= Proportional, proportional-plus-reset, and 
proportional-plus-derivative control models 
available 

Top control performance with maximum simplicity plus standard 

Bristol precision measuring elements—those are the key features 


of the Bristol Series 532 Recording Controller. The 532 uses the 
same renowned elements that have earned such a reputation for 


CONTROL UNIT CHARACTERISTICS: 


PROPORTIONAL BAND: 0-400% continuously ad- 
justable, direct- or reverse-acting. 


RESET: 0.1 to 100 repeats per minute. 
DERIVATIVE: 0 to 10 minutes derivative time. 
AIR PILOT: Non-bleed type. 

PILOT CAPACITY: Over 3.0 scfm. 


FREQUENCY RESPONSE: Essentially flat to 300 
cycles per minute. 


TEMPERATURE STABILITY: Less than 0.1% change 
in the output pressure for 90°F temperature change. 


CHART: 8” diameter; wide variety available. 


accuracy and dependability on other Bristol automatic control- 
ling and recording instruments—perfected through wide expe- 


rience and many years of development. 


Self-contained modular design of the control unit speeds serv- 
icing. The whole modular unit, consisting of an aluminum cast- 
ing with working parts made of stainless steel, Ni-Span C, and 
Neoprene diaphragms, can be removed by taking out only two 


screws and a link. 


The die-cast aluminum instrument case (1534 x 1034 x 5% 
overall) presents a streamlined appearance and is completely 


dustproof and weatherproof. 

Write for complete data on the new, versatile, eco- 
nomical 532 A/D. The Bristol Company, 143 Bristol 
Road, Waterbury 20, Conn., a Subsidiary of American 
Chain & Cable Company, Inc. 0.46 


MATERIAL: Aluminum housing; 316 stainless steel 
internal parts; Ni-Span C feedback element. 


RECORDING CONTROLLERS OFFERED FOR: 


PRESSURE AND VACUUM: Ranges from full vacuum 
to 15,000 psi. 


TEMPERATURE: Ranges from—100°F to +1000°F. 


FLOW AND DIFFERENTIAL PRESSURE: With mer- 
cury-type manometer and dry-type differential unit. 


LIQUID LEVEL: With bulb unit and mercury manom- 
eter and dry-type differential unit. 


HUMIDITY: Zero to 100% relative humidity. 


Acco 





4 
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*Advanced Design 


i Ris é Oo L ...for improved production through measurement and control 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING JNSTRUMENTS 
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CANS PER DAY xX 


SCIENTIFICALLY AND AUTOMATICALLY 


PROCESSED TO 


A single FMC “Sterilmatic’”’* Continuous Pressure 
Cooker and Cooler Line, for example, handles 360 
No. 303 cans of brine corn per minute — sterilizing 
and cooking by the “in-can” method with safety 
and uniformity. Cans are transferred automatically to the 
pressure cooling shell and discharged onto the take-away 
conveyor at the rate of more than 500,000 cans per 24-hour 
peak season day. 

Processors who have replaced old-fashioned batch retorts 
with FMC “Sterilmatic’’ Continuous Pressure Cooker and 
Cooler Lines, have practically eliminated the costly dangers of 
spoilage or contamination caused by incorrect retort opera- 
tion, faulty equipment, improper piping, improper venting and 
timing procedures. With FMC ‘“Sterilmatic,” processors are 
virtually assured of a perfectly processed pack—every time. 





WHY FMC “STERILMATIC” COULD BRIGHTEN 
YOUR PROFIT PICTURE 


CONSTANT QUALITY-— The controlled agitation process 
assures that products will be cooked and cooled with absolute 


uniformity to pre-determined quality standards. 


COMPLETE STERILIZATION —“In-can” cooking method 
means that contents and containers are sterilized simultane- 
ously —at temperatures up to 275° F. The high-temperature, 
short-time processing of FMC “Sterilmatic’”’ Lines preserves 
the natural color, flavor, texture and nutrients of the product. 


POSITIVE CAN HANDLING - Cans are positively con- 
trolled throughout. Can denting, a common problem in retort 
operations, is practically eliminated. 





PERFECTION... 
-» - ARE YOURS? 





FASTER PROCESSING - Induced convection heating 
through agitation increases the rate of heat penetration, 
resulting in substantial reductions of over-all processing time. 
Conversely, the same principle applies in the cooling process. 


LOWER OPERATING COSTS —- The “One-Man Cook 
Room” is a reality with FMC “Sterilmatic’”’ Lines. The absence 
of repeated venting procedures saves up to 50% in steam. 
Controlled counterflow cooling of cans keeps water consump- 


tion to a minimum. 


For more than 35 years, FMC “Sterilmatic’’ Continuous 
Pressure Cooker and Cooler Lines have been serving the food 
processing industry, providing faster, safer processing and 
money-saving benefits for satisfied users. FMC is ready to 
give you — without obligation on your part — proven facts, 
figures and plans that could lead you to greater profit pos- 
sibilities. Why not contact us today? 


Dedicated to serving the food industries through better 
equipment for better food products 


*Trade Mark—Reg. U.S. Pat. Off. 


Putting ldeas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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bottom. Fine suspended pow- 
der which does not settle out 
is carried up by low-velocity 
air into filter bags, and is re- 
tained on their inner surfaces, 
It is to remove this accumu- 
lated powder before excessive 
back pressure builds up that 
bags are shaken down peri- 
odically. 

In operation for some months 
now, filter has greatly in- 
creased collection efficiency, 
Spray drying is continuous 
and product from filter bags 
is continuously mixed with 
finished product. Amount col- 
lected averages 400 lb/day. 

Because powder entrained 
by filter is retained in a closed 
system and does not mingle 
with outside air, and since all 
metal product-contact parts 
are stainless steel, product 
purity is maintained. Also, 
powder is kept out of plant 
atmosphere. 
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Design blancher for 
higher efficiency, 
greater capacity 


Features: Newly designed 
blancher is efficient. Two 
banks of multiple Penberthy 
steam heaters are arranged to 
produce transverse water cir- 
culation across spiral for op- 
timum product-water heat 
transfer. 

To assure uniform blanch- 
ing temperature, steam enters 





Blancher has vapor-proof water 
seal doors to minimize steam 
loss 


both ends of blancher through 
individual distribution head- 
ers thereby compensating for 
temperature drop caused by 
incoming product. 

Good heat distribution com- 
bined with greater drum di- 
ameter — for greater product 
depth — enable blancher to 
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handle large volumes of veg- 
etables or similar foods. 

Description: Product is con- 
veyed through FMC Center 
Tube Blancher by rotation of 
a 48-in. spiral, almost as large 
in diameter as blancher screen. 
Make-up water is fed in at 
discharge end and flows coun- 
ter-current to product. Thus, 
product is immersed in fresh 
water as it leaves unit. 

Machine is constructed to 
meet specifications recom- 
mended by NCA _ Blancher 
Sanitation Committee. It has 
large access doors for thor- 
ough cleaning, and 14-in. diam 
SS center tube and SS spiral 
are continuously welded to 
eliminate any crevices or 
blind spots. 

Blanchers are made in three 
combinations of stainless and 
galvanized steel. However, in 
all combinations, all contact 
parts are constructed of stain- 
less steel. 

Supplier: Food Machinery 
and Chemical Corporation, 
Canning Machinery Division, 
Hoopeston, Ill. 
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Speeds shelling, 
indicates quality 
of peanut samples 


For grading samples of 
farmers’ stock peanuts, device 
shells a 500-g sample in about 
three minutes. 

An approximate measure of 
milling quality is given by 
sheller since it will split sev- 
eral times as many kernels if 
peanuts have been damaged 
during harvesting or curing, 
than it does when nuts have 
been properly cured. 

Machine basically consists of 
a set of stationary rubber-cov- 
ered bars, set slightly above 
a reciprocating shaker grid. 
Peanuts are squeezed between 
bars and shaking grid with 
enough force to break the 
shells. Kernels fall through 
perforations in grid. 

Developed by engineers of 
the Agricultural Marketing 
Service, USDA, in cooperation 
with North Carolina State 
College, sheller has been giv- 
en formal approval for use in 
grading by Federal-State In- 
Spection Service. 
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reduces costs 


p e yes ff § (£4 £ i P $ . . 
GH | CA SUOHALY Y increases profits 
™@ Fuel Costs — less than a ten-effect evaporator, requires no steam, no water. MM Easy Installation — 
no expensive piping. Unit is compact, requires far less installation space. M% Low Labor Cost — unit 


is nearly self-operating with push-button cleaning cycle. HM Higher Product Quality — once-through 
circulation reduces in-process time. Product temperature is much lower than with modern steam 
units insuring maximum Whey-Protein Nitrogen values. All stainless steel contact surfaces and built 
to 3A standards. ll Versatility — with the DR unit, whey can be condensed to 60% total solids con- 
tinuously, while skim and whole milk, buttermilk and other products are processed just as easily and 


economically in a wide range of densities. M™ Literature and further information available. 


HENSZEY COMPANY INC. 
Dept. FP Watertown, Wisconsin 
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Large-capacity 
meat cutter 





Designed for fabricating 
large cuts in high-volume 
operations, Biro Model 
4432 Meat Cutter has saw 
clearance 30 in. wide and 
17 in. high. 

Standard table is 1075 
sq in. in area, but can be 






supplied in any desired 
size. Sliding table is 25-% 
in. long; is 17-% in. wide 
on outside and 24 in. wide 
on inside. 

Cutter is designed for 
5g-in. by 13 ft-8-in. saw 
blade and is powered by a 
3-hp motor. 

Supplier: The Biro 
Manufacturing Company, 
Marblehead, Ohio 








20-qt mixer-cooker 
has twin agitators 


Uses: For batch cooking, of 
frozen vegetables, cereals and 
instant food products. Unit can 
- also be used for preparing 
/ cream sauces, icings, gravies 
and custards without manual 
stirring. 

Features: Twenty-quart, 
' steam-jacketed cooker-mixer 
prevents scorching or sticking 
' of contents by controlling tem- 
_ peratures and continuous mix- 
ing. 

_ Twin agitators mix contents 
' and scrape sides of vessels. 
Agitators and their drive tilt 
| to rear to clear kettle, and 
kettle tilts to front for dis- 
’ charge. 

' Description: Jacketed Model 
TDC/TA-20 Cooker/Mixer is 
made entirely of 304 stainless 
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Shown above are two of the highly sophisti- 
cated “Cleaned-In-Place” systems in The Nestle 
Company’s plant in Fulton, New York. This is 
Nestle’s principal U. S. plant for processing 
chocolate bars, bulk chocolate, cocoas, choco- 
late drink mixes, etc. Designed by Cherry-Bur- 
rell Corporation, working closely with Taylor 
Application Engineers, these CIP systems do 
a thorough job of cleaning all tanks, pipes and 
valves in both fresh and processed milk handling 
systems. Also, of course, the hazard of scarring 
the insides of the equipment is eliminated. 
Inset photo above shows the rear view of the 





NESTLE p 


uts the accent on 


Taylor-built CIP panel for the fresh milk storage 
tanks. The Taylor ROBOTRON Timer (lower 
right) regulates the sequence and duration of 
each step in the CIP cycle. Fully automatic, it 
assures absolute certainty of cleaning without 
waste of time or chemicals. 

If you are thinking of CIP, be sure to specify 
“Taylor equipped as usual.” Your Taylor Field 
Engineer will be glad to specify the required in- 
strumentation. Or you can contact your pre- 
ferred equipment supplier or source of cleaning 
chemicals. Taylor Instrument Companies, Roch- 
ester, N. Y., or Toronto, Ontario. 


Laylor Lnstruments 
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control 


Taylor-built control panel for the fresh milk CIP system at 

The Nestle Company, Inc., Fulton, N. Y. Taylor actuators are on 
all CIP valves serving fresh milk storage tanks in background. 
Rear view of this panel shown in inset photo. 


Taylor-built control panel (side view, right) sequences the CIP 
system used on these huge processed-milk tanks and associated 
equipment. Note the many Taylor actuators on the CIP valves 
which are controlled by another Taylor ROBOTRON* Timer. 


To remove twin agitators from 

kettle, entire assembly pivots to 

rear with aid of spring-assist 
mechanism 


steel and fitted with direct 
steam connection. 

Agitators are powered by a 
2-speed, %-hp motor and 
anchor agitator has a Teflon 
lead edge. 

Supplier: Groen Mfg. Co., 
1900 Pratt Blvd, Elk Grove 
Village, Ill. 
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High-vacuum 
equipment, accessories 


Condensed, eight-page cata- 
log, available from NRC 
Equipment Corporation, pre- 
sents descriptions and _ illus- 
trations of high-vacuum com- 

ponents and accessories. 
: Literature summarizes com- 
Typical of ™ plete line of high-vacuum 
1. mechanical pumps and diffu- 
other Taylor sion pumps, valves and gages. 
Control Systems . Te It also covers portable pump- 
eed : ing systems, freeze-drying and 
in the re other high-vacuum equipment. 
’ 2 Capacities and other speci- 
NESTLE : cations on pumps, valves and 

gages are tabulated. 
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at Fulton, N.Y. 


Reference manual on 
This is where powdered products are dried Bulk sugar is stored in these giant silos. automatic weight sensing 
and cooled. The Taylor-built panel controls these It is automatically conveyed from railroad car 
operations and the pneumatic transportation to silo to processing equipment from this 


of dry materials. Taylor-built panel. Eight-page reference man- 


*Trade-Mark ual presents a fundamental 
explanation of how photoelec- 
tric weight sensing system 


can be used to perform a wide 
MEAN ACCURACY FIRST 20 
quality-control functions. 


System, which consists of a 
precision, even-balanced lever 
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SHARPLES HELPS RANCHERS 










INNOVATE 


























VEGETABLE OIL PROCESSING 


The modern Ranchers Cotton Oil Refinery in Fresno, California is an innovation in 
Vegetable Oil Processing. 

An article in the April issue of Food Processing magazine explains how the Sharples 
DG-2 Autojector—installed at the Ranchers refinery in mid-1960—eliminates one of the 
most laborious and critical manual operations of conventional processing—the filtration of 
cold oil to remove stearine crystals. 

At Ranchers, Sharples Centrifugal Skill at Work helps turn out finished salad oil in 
18 hours—one-fourth the time required by conventional processes. 

The Sharples DG-2 centrifuge performs its processing operation in one continuous 
pass—without need for operator adjustment. 

As a result the stearine’s iodine value is substantially lowered—and the salad and 
cooking oil is of much higher quality. 

Sharples is proud to have contributed to the success of this most modern of vegetable 
oil refineries. 

We will be glad to show you how Sharples Centrifugal Skill at Work can streamline 
and improve your operation. 


You Made Sharples First/ 


FIA RPLESS CORPORATION 


Centrifugal and Process Engineers 

2300 WESTMORELAND STREET / PHILADELPHIA 40, PENNSYLVANIA 
NEW YORK: PITTSBURGH « CLEVELAND+ DETROIT» CHICAGO+ HOUSTON « SAN FRANCISCO-LOS ANGELES« ST. LOUIS: ATLANTA 
Associated Companies and Representatives throughout the World 
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CENTRIFUGAL SKILL AT WORK 





processing 


system with a transducer, pro- 
vides visual indication and 
converts lever movement into 
electrical readout signal. 
Signal can be used for vari- 
ous operations such as clas- 
sifying and counting by weight 
groups, recording and imprint- 
ing data, and _ controlling 
packaging or checkweighing. 
Reference Manual, Form 
3513, available from The Ex- 
act Weight Scale Company 
discusses principle in detail 
and presents four systems in 
large diagrams. Also included 
in literature are six applica- 
tion photos. 
6788 on Reader Service Slip. 


Industrial refractometer 
has sensitivity of 
0.0000007 RI units 


For analysis of batch or con- 
tinuously flowing samples 


Recording differential re- 
fractometer has wide appli- 
cation in analysis of liquid 
mixtures; is already being 
used to measure sugar in car- 
bonated beverages. 

Refractometer can also be 
applied to measure sugar con- 





Entire optical system of record- 

ing differential refractometer has 

been reduced in size so that it 

can be mounted within standard 

strip-chart recorder 19-11/16 in. 

wide, 15-5/16 in. high. and 13- 
3/16 in. deep 


tent of fruit juices, degree of 
hydrogenation of fats and oils, 
salinity of brine solution or 
with liquid chromatography. 

Instrument measures changes 
of refractive index as small as 
0.0000007 RI\(refractive index) 
units by measuring amount 
light beam is bent when pass- 
ing through liquid sample and 
reference liquid. 
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Full scale ranges as narrow 
as 0.0003 and as broad as 0.16 
RI units are possible. Zero drift 
is less than 0.0000003 RI units 
per 24 hours. 

Instrument, which is com- 
pletely housed in conven- 
tional strip-chart recorder, is 
subject of 28-page booklet, 
available from Waters Asso- 
ciates. 

Literature discusses histori- 
cal aspects of differential re- 
fractometers and design con- 
siderations. To illustrate the 
various features, photos and 
schematic diagrams are in- 
cluded. There is also a section 
dealing with temperature in- 
fluence on refractive index. 

Since refractive index is 
extremely sensitive to tem- 
perature, recording  refrac- 
tometer has two built-in heat 
exchangers to compensate for 
changes in ambient and sam- 
ple temperature. 

A proportional controller, 
with thermistor and wheat- 
stone bridge in circuit, is used 
to maintain temperature of 
second heat exchanger con- 
stant even though demand 
may change. 

To measure sugar content 
of jams, jellies etc, and to 
measure solid content of 
ketchup, coffee extract and 
concentrated fruit juices or 
other food products of high 
viscosity and opaqueness, a 
special In-Line Refractometer 
has been developed. 
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“Brushes away the old cobwebs, 
doesn't it?" 
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An exciting new method for — removing oxygen 
from foods and beverages « fluffing « controlled fer- 
mentation of wines: light carbonation of beverages. 


Airco 


EFFICIENT 
LOW COST 
EASY TO INSTALL 


sp Dard 


The Airco Gas Sparging process is a new technique of 





injecting gas into liquid or semi-solid foodstuffs, juices, 
wines, oils, salad dressing, etc. as they are being proc- 
essed. Its purpose is either: 
1. To preserve product quality by flushing out oxygen, or 
2. To fluff the product by super-saturating it with mi- 
nute gas bubbles. 
Specifically, sparging accomplishes the following: 
Removal of oxygen from oxygen-sensitive liquids such 
as citrus juices, edible oils and essential oils, wines, etc. 
with nitrogen or COz. + Fluffing of mayonnaise, salad 
dressings, shortening, peanut butter, ice cream, etc. 
with nitrogen. + Controlled fermentation of wines with 
oxygen, nitrogen, and CO. + Light carbonation or 
effervescence of wines and other beverages with CO2 
or NoQ. 
The Unique Airco Gas Sparger: 
This clean, simple, compact unit does the job during 
the process flow with no disturbance of existing equip- 
ment. It is easy to install, low in price, efficient. 
For further information about Airco Gas Sparging of 
your products—fill out this coupon—mail it today. 





AIR REDUCTION SALES COMPANY 


CUSTOMER SERVICE LABORATORY 
1400 East Washington Ave. + Madison 10, Wisconsin 
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AIR REDUCTION SALES COMPANY 


Customer Service Laboratory . 
1400 East Washington Ave., Madison 10, Wisconsin 


Please send complete information on sparging 
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This man can 
increase 
your blast 
freezing 
capacity! 


He’s a King Company engineer . 
highly experienced and expertly trained 
to think creatively about the highly 
specialized field of blast freezing. His 
know-how comes from thousands of 
custom-designed cold room installations 
. . . for most of the nation’s leading 
companies. 

Let a King Company engineer help 
you plan a King Sharp Freeze system 
to meet your exact needs. Write today. 


of experience is af your service 


COMPANY OF 
OWATONNA 


OWATONNA, MINNESOTA 
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Cutting mill on top of extruder, cuts material into extremely fine "cubes" with 
some materials down to —200 mesh 


Instead of 
crush grinding 


URSCHEL CUTTERS for accomplishing 
extremely fine cutting on a production 
scale are emerging from the development 
and production testing stage. One of the 
first was placed into operation at Morton 
Foods and replaces a stone mill for grind- 
ing steeped corn preparatory for forming 
the masa dough sheet — see page 58. 

This mill represents a new and com- 
plete departure from any other method 
of size reduction. 

The product to be cut is fed to the in- 
side of a stationary cylinder composed of 
knives. The product is revolved inside 
this cylinder at many thousands of rev- 
olutions per minute, the knives cutting 
away uniform pieces which are dis- 
charged through openings in the wall of 


Cut finely 


the cylinder. 

Size, shape and character of the pieces 
can be carefully controlled over a wide 
range by the proper selection of knives 
and operating speeds. The clean cutting 
action of the knives, as opposed to the 
crushing or rubbing action of other types 
of mills, results in low power require- 
ments and correspondingly small in- 
creases in temperature to the product. 

The Urschel Mill is presently under- 
going intensive production testing on a 
number of food items. According to its 
inventor, George Urschel, President of 
Urschel Laboratories, Inc., Valparaiso, 
Indiana, it is anticipated that general 
manufacturing of the unit will begin some 
time in 1962. END 
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Laboratory sterilizer 
for lease or purchase 


Uses-Features: For experi- 
mental and development 
studies on cooking or proc- 
essing, agitating sterilizer can 
be leased or purchased. 

Description: Self-contained 
unit has 3-1, variable-speed 





Agitating sterilizer is 24 in. in 
diam and is driven by a |/3-hp 
motor 


gearhead motor. Cage drive 
shaft is drilled so that thermo- 
couple leads can be inserted 
directly into cage. 

Cage is 12 in. square and 12 
in. deep, and overall dimen- 
sions of sterilizer are, length- 
50 in. height - 40 in. and 
width - 40 in. 

Retort is designed to meet 
ASME code and has a stand- 
ard working pressure up to 30 
psi. 

Supplier: Berlin Chapman 
Co., Berlin, Wis. 
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Double-arm mixers 
from 5 to 1000 gal 


Complete line of mixers for 
processing viscous fluids and 
semi solids is presented in 
eight-page Bulletin 1260, re- 
leased by the J. H. Day Co. 

Brochure, Day Cincinnatus 
Mixers — Laboratory and 
Production Models, contains 
detailed information on con- 
struction features and avail- 
able types of agitators. It con- 
tains table of working capaci- 
ties for various models, as 
well as specifications and di- 
mensions for tilting and non- 
tilting mixers. 

Laboratory facilities, which 
are offered free of charge for 
product testing are discussed. 
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ROTARY CONTACT 
ELECTRIC 


CONTROLLERS 





z 
Perfect control of coffee bean color is maintained by Rotary 
Contact Electric Controllers on coffee roasters shown above. 
Controller turns down gas flame when temperature reaches 
30F below desired roast —turns it off completely when final 
temperature is reached. Controllers also open and close valves 
for quench water, open and close stack dampers to vent steam 
and flying chaff. 


Here’s new simplicity for your complex control opera- 
tions. In the Foxboro Electric Controller, unique rotary 
electric contacts (as many as 7) are mounted on the shaft 
of a recording pen or indicating pointer. As the pen or 
pointer moves up scale, the shaft rotates, successively 
making and ‘breaking electrical contacts — which are 
pre-set for desired control values. And that’s all there is 
to it! 

The Rotary Contact Electric Controller can solve many 
processing problems. It starts and stops motors, pumps, 
heating elements — in fact, practically any final operator. 
And you can use it for simple on-off control (with warn- 
ing lights and alarms) , or for complex sequencing control. 

Exclusive platinum-irridium rotary contacts insure 
complete freedom from maintenance. They’re self-clean- 
ing, non-corroding — will last a lifetime. 

Find out about this simple, versatile electric controller. 
Write Foxboro for Bulletin 4-10A — it has all the details. 
The Foxboro Company, 926 Neponset Avenue, Foxboro, 
Massachusetts. 


OX BOR 


REG. U.S. PAT. OFF. 


INSTRUMENTATION FOR 
THE FOOD INDUSTRY 
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Automatic conveying, sort- 
ing, palletizing at key Quak.- 


er Oats facility maintains... 


Fast 
for huge 


“Pare Oe OF oe 8) 
weet 7 


q Fast, efficient in-plant han- 
dling of a large and diverse 


Hrstit 886 & 6. 


JKSBLED MEDIUM, 7 & ‘ product line... 


Fiave 


full advantage of the Shire- 
manstown facility’s location 


on a major freight artery 


Automatic conveying, sorting and 
palletizing system by Alvey Con- 
veyor Manufacturing Co., 9301 Olive 
Street Rd., St. Louis 32, Mo. 
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warehouse movement 
multi-product line 


THE SHIREMANSTOWN, Pa., 
facility of The Quaker Oats 
Company serves as a dis- 
tributing center for the East 
and Northeast U.S. for ap- 
proximately 250 Quaker prod- 
ucts — including such diverse 
items as Quaker Oats, Mothers 
Oats and Puffed Wheat and 
Rice breakfast cereals, Aunt 
Jemima Pancake _ mixes, 
Ken-L-Ration dog food and 
Puss’n Boots cat food, Flako 
Products and other grocery 
items and Ful-O-Pep feeds. 

Besides its warehousing and 
distributing functions, the 
facility is equipped with a 
modern feed mill and a cereal 
processing and _ packaging 
building. 

“Size-wise,” the installation 
is impressive. Total floor area 
occupied is approximately 
300,000 sq ft, and the ware- 
house has a storage capacity of 
approximately 300 boxcars of 
product. Enough room is pro- 
vided to accommodate inside 
loading or unloading of 30 rail 
cars simultaneously. 

Essential to maintaining the 
highly diverse, high-volume 
output of this key Quaker 
facility is the modern auto- 
matic conveying and palletiz- 
ing system. 


” 


Some unusual features en- 
gineered into the system are: 

1) proper orienting of filled 
cases (for later electronic 
sorting) by means of specially 
designed chutes that discharge 


onto conveyor lines below; 

2) automatic traffic controls, 
strategically located to con- 
verge output of the produc- 
tion lines; 

3) automatic case _ sorting. 
Electronic “Alvey Eyes” are 
arranged to automatically 
read, select and route cartons 
of products onto the proper 
accumulating conveyor or sta- 
tion; 

4) insurance against pro- 
duction hold-up. Accumulat- 


Accumulating lines at 
WwW 








ing lines are of sufficient ca- 
pacity and are so arranged 
that in event two or more lines 
have a full pallet load, there 
still is space to receive addi- 
tional products while the pal- 
let-loading machine is servic- 
ing some other line; 

5) automatic “metering” of 
palletloads. Devices in the 
eight accumulating or holding 
lines feed signals to the two 
palletizing machines, indicat- 
ing when sufficient cartons 


MATERIAL HANDLING & TRANSPORTATIO 


FP STAFF 


have been accumulated. Pal- 
letizers then signal the meter- 
ing sections of these lines for 
correct number of cartons for 
a single palletload; 

6) automatically self-ad- 
justing palletizers that will 
handle four different patterns 
and stack heights unattended; 

7) provision, should need 
arise, for by-passing the selec- 
tion system and sending prod- 
ucts directly to a manual pal- 
letizing area. 


Shiremanstown . . complete photo story next page 
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Fast warehouse movement continued 


Here's How Quaker Maintains | 


Material handling system begins on second floor 
of the production area. Chutes (1) are located at 
end of each of a battery of seven packers and 
sealers. 

These, in turn, discharge cases properly oriented 
for electronic sorting (so that the special mark- 
ings on one side of carton can later be “read” 
by sorter) onto a system of two “double-width” 
conveyor lines (2) hung below discharge end of 
chutes, from the ceiling of the first floor level. 


These conveyor lines have traffic controls at the 
points where cartons are received from each of 
the chutes, assuring a smooth merging of car- 
tons into the “single-width” portion of the sys- 
tem. 


TRAFFIC 
CONTROL 


Sa — 


CHUTE 
CHUTE 


CHUTE 
CHUTE 


\ ee tL eo Ad 


DOUBLE WIDT 


Here, the conveyor becomes double-decked (3) 
and cartons begin their travel across the double- 
decked bridge conveyor system (4). Emerging in 
the warehouse section, (5) cartons make right- 
angle turn onto double-deck sorting-conveying 
system. Their rate of travel, at this point, is 
about 100 fpm. 


TRAFF IC| CONTROL 
TVIVIVT 
CONVEYO 


DOUBLE DECK EMERGENCY 
BRIDGE CONVEYOR MANUAL PALLET 


DOUBLE WIDTH LOADING 


CONVEYOR 


DOUBLE DECK AUTOMATIC 
SORTING CONVEYOR 
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1iNs} Smooth, Speedy Product Flow 
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As cartons pass through sorting system of con- 
veyors (6), automatic selectors read identifying 
marks on sides of cases, activating mechanical 
devices which divert cases onto the proper ac- 
cumulating lines, shown beginning at left side of 
photo 6. 


Accumulating lines — see preceding spread 
— employ a special-type live roller conveyor 
that provides sufficient power to move the car- 
tons forward, but prevents excessive carton-to- 
carton pressure as the production output begins 
to accumulate. 


When a complete palletload of product has ac- 
cumulated on any of the eight lines, automatic 
controls in the accumulating system transmit 
this information to the automatic palletloader 
that is designated to accept products from that 
line. After automatically adjusting to accept and 
handle the load according to its stacking height 
and pattern demands, palletloader transmits a 
signal to the counting or metering belt section 
(7) of the accumulating lines. 


On signal, these conveyors start up and auto- 
matically count out the proper number of cases 
of product that are needed for one complete 
palletload of product; after “counting,” meter- 
ing belt automatically stops flow of cases. 


Controls of the automatic palletloader (8) are 
so arranged that it takes care of any line that in- 
dicates it has a palletload available. Example — 
if one accumulating line is “operating” twice as 
fast as any of the other lines, it would be 
“drained out” twice as often, so that no produc- 
tion line is held up. 


Palletloaders can be arranged electrically and 
mechanically to automatically palletize 80 var- 
ious combinations of pallet patterns — four dif- 
ferent patterns and stack heights for each par- 
ticular setting. 


Magazines of palletloaders can accommodate 15 
pallets. By-pass line to hand palletizing station 
is provided for “special orders” which require a 
combination of various cases of products, rather 
than a complete palletload. END 


ALVEY PALLET LOADER 


™. 
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EMERGENCY MANUAL PALLET LOADING 


ACCUMULATING CONVEYORS 
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DOUBLE 
DECK 
TRUNK 
CONVEYOR 
METERING 
BELT 


CONVEYORS 











S peed up your production by using the 


BALCRANK 
STAINLESS STEEL 


air-operated 
‘Reciprocating Transfer Pump 


Picture shows Original Crispy Co., Bronx, New York, transferring 
Pizza Sauce using BALCRANK P-161 STAINLESS STEEL PUMP from Sterilpac 
Container manufactured by Rheem Mfg. Company, Linden, New Jersey. 


After removing drum head, using a Wizzard Drum Cover Opener, the 55 
gallon container is pumped empty in 344 minutes. 


BALCRANK MODEL P-161 STAINLESS STEEL Pump with Drum Clamp transfers all 
concentrates of Tomato Paste, 26% to 36%, Peach and Pear Concentrates, Pizza Sauce, 
Ketchup, All Fruit Juices, Vegetable Oils and liquid food products. 


Pump is light in weight, will out-perform conventional method of emptying #10 cans by 
' two-to-one production ratio. 

Distributors wanted. 

Wire or write Balcrank Inc., Cincinnati 9, Ohio, for literature and prices, 


; BALCRAN K, INC. 1 Disney Street, Cincinnati 9, ss 
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STACKING 


> 
Commoencial Aluminum Wane Fa 
FOR HANDLING BULK FOODS! Ba 


mT 
: ' . ‘ ; service. Three sizes, up to 
Ease of handling, storing and cleaning . . . maximum utensil Lane aera 07 
life! Get them all with Commercial aluminum food-handling 
equipment. Designed to meet the practical requirements of meat mmm is 
and food processors, Commercial utensils are built of extra 
heavy aluminum with double strength at critical wear points... 
rounded corners and closed beaded edges for maximum sani- 
tation . . . large, roomy handles for quick, easy moving and 
HEAVY DUTY STOCK POT stacking. Bright aluminum finish is acid, stain, abrasion and 
ae eel" TCM CTT ar corrosion resistant for dependable, long-life service. You get 
5 t t ae long run economy plus lower initial cost when you buy Com- 
mercial aluminum food-handling equipment! 


Write today for information and prices. 
STACKING 


~ gz z 
BAIN ES 3 UTILITY/DISHPAN ns 
MARIES ; = Alumilite finish Sturdy 3 tubs and container 


Available in three size 


DOLLY 
For handling extra heavy 


t 
i 21” diameter illustrated 


se 


RS = = a 
Built to take it. Ideal 
for meat trimming 
torage, etc. Two size 
20 and 41 qt. capacity 


Also Available: LARGE MIXING BOWLS —Heavy steel 
nee Alumilite finish. Five .sizes, up to 80 qt. capacity 


HARLOW C. STAHL COMPANY, 1373 E. JEFFERSON AVE., DETROIT 7, MICH. aes Versatile, rugged, practical. 4 sizes, up to 22 qt. capacity 
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material handling 


Prevents bulk spillage 
during in-plant transport 


Spillage of bulk materials 
during transporation within 
the plant is a major problem 
to many companies. Not only 
is the yield-loss a factor, but 
there is considerable expense 
in keeping aisles clean, and in 
reprocessing certain of the 
spilled materials. 

To help solve spillage prob- 
lems, rubber-tired  tractor- 





Hydraulic system is so designed 

that both bucket and strikerbar 

operations can be handled sep- 
arately 


shovel models with 2000-, 
2500- and 3000-lb operating 
capacities now are available 
with new “No-Spill”’ bucket 
devices. 

This strikerbar hydraulical- 
ly moves through an arc from 
top side of back of bucket to 
the front, and strikes off ex- 
cess material which has been 
scooped into bucket from the 
pile. 

When bucket is lifted to 
travel position, strikerbar re- 
mains at front as load retainer. 
At end of travel cycle, device 





After striking off excess material, 

strikerbar remains at front when 

bucket is lifted to travel posi- 

tion — serving as front spill- 
guard 


is retracted to original posi- 
tion, and load is dumped in 
normal fashion. 

Additional advantage of 
“No-Spill” device is that uni- 
form loads can be obtained. 
The higher bucket side-sheets 
eliminate any lateral “angle 
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transportation 


of repose” of the load, and 
spillage is eliminated from 
front and back, as well as both 
sides of bucket. 

Supplier: The Frank G. 
Hough Co., Subsidiary — In- 
ternational Harvester Co., E. 
Sunnyside, Libertyville, III. 

6798 on Reader Service Slip. 


Turns conveyor lines 
180° in four-ft area 


Features: New Metzgar 
power turntable costs consid- 
erably less than installations 
of power belt or live roller 
curve sections effecting the 
same turn, and occupies less 
floor space. 

Description: Unit features a 
circular steel plate revolving 
on a bed of Nylo conveyor 
wheels, for quiet, trouble-free 
operation. A standard electric 
motor drives the table, and 
steel guide rails maintain 





Circular steel plate revolves 
quietly on tough Nylo wheels; 
entry and departure points may 
have wheels (inset) or rollers 


alignment of products through 
the turning operation. 

Entry and departure points 
can be equipped with either 
wheel or roller spurs for con- 
nection with conveyor lines, 
and can be arranged for any 
degree of turn up to 180. Unit 
can be equipped with mul- 
tiple-entry and/or departure 
points for use in complex 
systems. 

Standard units will have a 
48-in. table, but larger or 
smaller models, as well as 
units with variable-speed mo- 
tors, will be available for 
special requirements. 

Supplier: Metzgar Conveyor 
Co., 412 Douglas N.W., Grand 
Rapids 4, Mich. 
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Cambridge Collapsible* Metal-Mesh Belt 






























*Pat. App. For 
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CLEANS ITSELF-INSTANTLY, THOROUGHLY 


Just slacken tension on the Cambridge Collapsible 
Belt, run it through a cleaning tank, and watch it 
clean itself. Because each cross rod separates 
completely from the spirals, bacteria and odor- 
producing dirt, oils and greases flush away instantly 
and thoroughly. Yet, the Cambridge Collaspible 
Belt gives you all the metal-mesh belt advantages 
you need for fast, thorough processing. 


There is a complete line of Cambridge Belts in 
special and standard metals and alloys to meet your 
specific requirements—custom built in any one of 


The Cambridge 
Wire Cloth Co. 










nine basic weaves to insure the most efficient 
processing. 


Experienced Cambridge Field Engineers—experts 
in their field—are available to discuss your needs 
and help you select the belt best suited to your 











| 


operations. Or, they can offer you sound advice on ; 
the installation, operation and maintenance of your 


Cambridge Belts. Talk to your Cambridge man 
soon. He’s listed in the Yellow Pages under 


‘Belting, Mechanical’’. Or, write for free 130-page ~ 


reference manual. 





Wire Cloth, Wire Cloth Fabrications, Gripper ® Metal-Mesh Slings 
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Manufacturers of Metal-Mesh Conveyor Belts, Flat Wire Conveyor Belts, 









NOW YOU CAN 
LIFT and DUMP 


ANY 
CONTAINER! 


Dumping standard drums, barrels, boxes 

and bags is a cinch! gases te feat Dumps u 
MORE IMPORTANT, no matter what size, (higher if platror™ (Migner iy capacity 700 
shape or type container you use to /inexcessof6000pounds. pounds. sh ae ok 
process free-flowing material — even ™ 
special in-plant containers — ESSEX 
can supply the necessary unit for dump- 
ing or work-positioning. 

ESSEX Dumpers are flexible in design. 
They can be engineered to suit your 
individual requirements. For the safe, 
reliable, economical way to lift and 
dump (or position) material in any con- 
tainer . . . CALL UPON ESSEX FOR THE 
ANSWER. 


SEND FOR NEW 8 PAGE 
INFORMATIVE CATALOG #59 


ESSEX ) 
CONVEYORS, INC., 


Dept. FP, 101 Colden Street 
Newark 3, N. J. 
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That’s a material handling 
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Paper-tube pallets’... bse where else? .. 
uNsnag bag handling SPecial fork \ . aie 





High-speed pallet loading 
at reduced cost 





Restricting pallet patterns to maximum of 12 


lewart investment, maintenance costs 
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material handling 


Portable blower for 
bulk unloading 


Two portable heavy duty 
air blowers have been de- 
signed for moving dry bulk 
materials. 

Either will deliver 16 psig 
in continuous operation or 20 
psig in intermittent operation. 

Model A5CDLSY is driven by 
a power-take-off from a truck 
tractor. Operation speed range 
is 1200 to 1800 rpm and air 
capacity is 300-500 cfm. 

Model A5SCDL12 is driven 
by a 50 hp gasoline engine 
at 2400 to 2800 rpm. It also 
delivers 300-500 cfm. 

Supplier: CycloBlower Co., 
York, Pa., Subsidiary of Gard- 
ner-Denver Co. 
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How husky hand trucks 
handle loads handily 


Four-pg Bulletin HTI-1, by 
Harper Trucks, Inc., tells how 
new line of two-wheel indus- 
trial hand trucks move boxes, 
cartons, barrels, drums, cylin- 
ders, etc., quickly and safely. 

Most trucks in line are pic- 
tured in two-color reproduc- 
tions; in addition, each is de- 
scribed as to wheel diam and 
type, load capacity, base plate 
dimension, height, width and 
weight. 
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“Nelson, it's been brought to 
my attention that you've been 
riding the help lately." 
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SPROUT-WALDRON PUTS 
DATA PROCESSING TO WORK 
TO SAVE YOU MONEY ON 


PNEUMATIC 
CONVEYING SYSTEMS 


75% to 80% of all pneumatic 
conveying needs are now stand- 
ardized systems. Component 
parts are manufactured in 
quantity and shipped from 
stock — with the savings passed 
on to you! 


OPO PAae 
EASY-TO-ORDER 


PACKAGED 
AIR SYSTEMS 


stocked for immediate 
shipment at BIG SAVINGS 


. 


Write for Bulletin 228 show- 
ing standardized components, 
capacities, horsepower re- 
quirements — complete infor- 
mation on how to order 
without delay or outside 
assistance, 


SW] sprout-WALDRON 


Muncy, Pennsylvania 


SINCE 1866 


Size Reduction * Size Classification * Mixing & Blending 
Bulk Materials Handling * Pelleting & Densifying 
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plants, 
companies, 
personalities 


Military 
Subsistence 


Supply Agency 


of the Army’s Quar- 
termaster Corps, has 
a new commanding 
officer of its Chicago 
regional headquarters 
—Lt. Col. Robert B 
Staley, who replaces 
Col. James T. Stewart. 
Latter has been named 
deputy executive  di- 
rector of the nation- 
wide food supply sys- 
tem. 


Lamb-Weston 


Weston, Ore., is con- 
structing a 72,000-sq- 
fe zero-storage ware- 
house, processing 
building and office in 
American Falls, Idaho. 
When geared to full 
production, the $2 
million installation 
will require between 
200 and 300 tons of 
potatoes daily. 


L. C. Forman 
Company 


Pittsford, N.Y., a 
subsidiary of The 
R. French Co., 
has appointed Louis 
Pfromer manager, re- 
sponsible for all plant 
operations and for the 
firm’s produce and 
glass buying opera- 
tions. Forman packs 
a line of piccalilli, 
chow chow relish, 
pickles, cider, vinegar 
and sauerkraut. 


Prince Macaroni 
Manufacturing Co. 


Lowell, Mass., has 
named as executive 
vice president Harry 
W. Meicke, recently 
ag Borden Foods 
0. 


National Food 
Conference 
Association, Inc. 


at its first annual 
meeting elected as 
resident Charles B. 
human, president of 
American Farm Bu- 
reau Federation. 


Durkee Famous 
Foods Division 


of the Glidden Co. 
has a Dr. 
Rudy H. Ellinger to 
the staff of its Chi- 
cago technical service 
laboratory. He had 
been director of re- 
search and quality 
control for J. D. 
Jewell, Inc., Gaines- 
ville, Ga. 
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Research-oriented, quality-conscious and profit-minded, Quality Carriers, 
Inc., Burlington, Wis., considers Macks an all-important part of both its 
liquid-foodstuff hauling fleet (shown here) and its petroleum and chem- 
ical transporting affiliate, Bulk Transport. Quality just recently opened its 
new Chicago terminal . . . and has inaugurated a new method of handling 
dry bulk commodities in pressure vessels unloaded by air. 


Burlington, Wisconsin, carrier stresses 


QUALITY in name..service..and equipment | 


In 1939 Lee Barney and Pat Torhorst were 
a couple of aggressive young men with a 
one-truck garage, lots of ambition and a 
dedication to give their customers the best 
job they knew how. Today, as QUALITY 
CARRIERS, INC., over 200 stainless 
steel tank trucks bearing the Quality 
name operate from a network of termi- 
nals to every corner of the U.S. east of 
the Rockies. 

Lee Barney and Pat Torhorst have 
built Quality Carriers, Inc., into one of 
the finest liquid and dry bulk operations 
in the country. They did it through use 
of modern methods and equipment. . . 


and an insistence on living up to the name 
QUALITY in every phase of their 
far-flung operation. 

Herman Pearce, Vice President and 
General Traffic Manager, puts it this way. 
“You don’t try to cut corners on quality 
when your operation depends on the per- 
formance of your equipment. We’ve got 
105 Mack Thermodyne® diesel tractors in 
our fleet, and we’re adding more all the 
time. If a better truck ever comes along 
we'll buy it—but as of now, Macks are 
doing the job the way we want it done.” 

Take a leaf from the book of a success- 
ful carrier like Quality and put Macks to 
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work hauling your perishable cargoes. For 
dependability and unmatched economy 
you can’t surpass a Mack. The Mack 
branch or distributor nearest you will be 
glad to show you performance records of 
others who have found a profitable dif- 
ference in Macks. Mack Trucks, Inc., 
Plainfield, New Jersey. Mack Trucks of 
Canada, Ltd., Toronto, Ontario. ions 


MACK 
for over 8 straight years 


by far in sales of 
diesel trucks 


MACK 


FIRST NAME FOR 


TRUCKS 
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Victor 

ROH Belting Has 
Excellent Resistance to Heat, 
Food Oils and Commercial Shortenings 


j Victor Style ROH belting was especially designed for conveying 
such foods as potato chips, hot bread, fresh fish, processed poultry 
and meats, freshly baked cookies and crackers—that quickly 
shorten the life of ordinary types of belting. 

In ROH belting, plies of white Hycar impregnated duck are 
vulcanized together to form a heat-oil-acid resistant belting with 
a cover so smooth that dirt and food particles can’t cling. Easily 
kept sanitary, too—clean with hot water or steam. Moisture 
can’t penetrate the tough surface and cause checking or rotting. 
Strictly non-toxic. 

Victor Style ROH is made in 2-, 3- and 4-ply thicknesses in 
widths up to 48:inches and availab!e vulcanized endless or with 
“laced” joint for almost all food 

conveying applications. Write to- 
























day for Circular ; 22 containing inctug;  LETE in 
complete specifications and prices Belting 59! Neorg 
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Low profile rider gas trucks in 
2000- and 2500-Ib capacities 
are available as cushion-tire 
SpaceSaver 20 and 25 units, 
or as pneumatic-tire Chal- 
lenger 20 and 25. 

Trucks have a top travel 
speed of 12 mph, and hoist 
speed of 105 fpm. All are 
available with power-shift 
transmission and “Monotrol” 
control system — or with 
manually operated, two-speed 
transmission. 

Exclusive features include 
a full-flow hydraulic oil filter, 
through which all hydraulic 
oil is pumped on the way back 
to the tank, and a dry-type 
engine air filter that draws air 
directly from outside’ the 
truck. 

Supplier: Hyster Co., P.O. 
Box 4318, Portland 8, Ore. 
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Unloading speed, safety are 
boosted in new gas-powered 
lift trucks by a “full-vision” 
cowl that gives operator in- 
creased visibility, and permits 
him to see within 12 in. of the 
heel of the forks. 

Model 501 shown — with 


NEW DEVELOPMENTS 


- as noted by FP editors in 


personal tour of Material Handling 


Institute’s recent Eastern 
States Show, Philadelphia 


5000-lb capacity, and less than 
seven ft long by approximate- 
ly three ft wide — is top mode] 
in seven-truck “Stream-Liner” 
Series which combines the 
power and capacity of larger 
units with maneuverability 
and small size customarily 
found only in much _lower- 
capacity fork trucks. 

Model 501 is equipped with 
180-in. Triple Lift Mast and 
a Sideshifting Carton Clamp. 

Supplier: Towmotor Corp., 
16100 Euclid Ave., Cleveland 
12, Ohio. 

6808 on Reader Service Slip. 





One of the first true 3000-Ib ca- 
pacity fork trucks has all its 
components designed for this 
load rating — in contrast with 
previous trucks of this rating, 
which often are actually 
“beefed-up” one-ton models. 

New Elpar electric features 
full-load lift speeds of 42 fpm 
up and 52 fpm down; no-load 
speeds of 72 fpm up and 7 
fpm down. H-section uprights 
are available in double- or 
triple-telescoping models. 

Hydraulic system pressures 
of under 2000 psi promote 
trouble-free performance with 
minimum maintenance. New 
flat caster-type steering axle 
allows maximum turning angle 
with perfect steering geom- 
etry. 

Heavy-duty electric drive 
motor is controlled steplessly 
from a simple carbon pile. 
Double-reduction drive, with 
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IN LIFT TRUCKS 


worm and gear primary and 
spur gear secondary, reduces 
wear and maintenance. 

Battery compartment will 
easily handle an 880 AH bat- 
tery — sufficient to power the 
truck for a full shift, plus three 
or four hr overtime. 

Supplier: The Elwell-Parker 
Electric Co., 4205 St. Clair 
Ave., Cleveland, Ohio. 

6809 on Reader Service Slip. 


Unique design features — never 
before included on stand-up, 
end-control gas truck — in- 
clude water-cooled engine, 
power-shifted transmission 
with torque converter and 
swing-out panels for easy 
engine accessibility. 

New 2000-lb-capacity Model 
C-20SU and 2500-lb-capacity 
Model C-25SU are for use at 
truck terminals, warehouses, 
truck and rail docks and other 
operations where driver must 
get off frequently to pick or- 
ders, inspect labels and as- 
semble lot loads. 

Model C-20SU will climb a 
grade of 27 per cent with 
rated load; Model C-25SU, a 
grade of 23 per cent. Each has 
maximum loaded travel speed 
of eight mph, forward or re- 
verse, 

Full 360-degree steering al- 
lows truck to pivot on center 
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to lighten your lifting cost load... 


“WORK HORSE’ »:“RACE HORSE" 
A) AIR HOISTS 





86P Series Axial-Piston Hoist 


with roller chain bia , ws | 
ie: | Gl—melli §| 
J A nares 
Si . 


To help you achieve maximum efficiency and flexi- 
bility in lifting loads to 4000 lb., Gardner-Denver— 
and only Gardner-Denver—offers lightweight, over- 
head air hoists in both axial-piston and rotary motor 
types. 

“Work Horse” axial-piston hoists provide rugged, de- 
pendable operation where load control is the impor- 
tant factor. 

“Race Horse” rotary air hoists are designed for use 
where the combination of speed and ruggedness is 
the major consideration. 

Both types provide variable speed, spark-resistant 
operation, powerful brake and precise control. Pop- 
ular models available from 150- to 4000-lb. capacity. 


International: Gardner-Denver International Division, 233 Broadway, 
International Offices: Buenos Aires, Argentina; Artarmon, 


Belgium; Rio de Janeiro, Brazil; Santiago, Chile; Barranquilla, Colomblta; Lima, Peru; Ndola, 


N. Rhodesia; Salisbury, S. Rhodesia; Johannesburg, Transvaal 
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86R Series Rotary Hoist 


ROTARY HOISTS 
MODEL 86R-5 86R-10 | 86R-20 
CAPACITY 0 1000 





EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW 


GARDNER - DENWE 


Gardner-Denver Company, Quincy, Illinois — Offices in principal U.S., Canadian and Mexican cities 


In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Ave., Toronto 16, Ontario 
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NION SPECIAL'S Style 
60000 D Bag Closing Mach- 
ine, producing the exclusive Dubl- 
Tape closure, is designed to speed 
packaging . . . cut costs... and 
improve appearance. 


@ FAST—Speed to match output of 
standard filling and weighing 
equipment. 

NEAT— Produces an eye-pleasing, 
sales-stimulating package with 
high merchandising value. 
ECONOMICAL — Operating cost 
per bag is at a minimum . 
uses inexpensive cotton thread 
and paper tape. 
VERSATILE — Adjustable for a 
; wide range of bag sizes, short 
t or long runs. 


Write for BULLETIN No. 100 
‘to get the complete facts on this 
“machine .. . and how it can doa 
better closing job for you. 


Dubi-Tape 
CLOSURE 








e © ® 
BAG 
CLOSING 
MACHINE COMPANY | agcuines 


, MINEET QUALITY 432 NN. Franklin St., Chicago 10, Ill., U.S.A. 
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" ARRICK 
Floatless, Electrode Type i 


LIQUID LEVEL CONTROLS 


give you all these advantages! 


No moving parts in the 
liquid @ Easy to install 
@ No adjustments neces- 
sary @ Unaffected by acids 
or caustics @ Unaffected by 
pressure or temperature @ 
Standard 2&3 pole units 
listed by U/L 


Write for 32-page 


Catalog which gives 
complete specifications 


Two pole control shown at left 


YOU CAN USE OUR CONTROLS FOR: 
@ Single & multiple pumps @ Evaporators 
@ Motor & solenoid valves ® Pressure vessels 
@ High & low cutoffs @ Storage tanks 
& alarms @® Waste sumps 


Special controls fo custom requirements 


CHARLES F. WARRICK CO. 
1964 W. Eleven Mile Road, Berkley, Michigan 


Dept. 15 Telephone JOrdan 4-6667 
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material handling 


of inside drive wheels for tight 
maneuvering. 

Supplier: Clark Equipment 
Co., Industrial Truck Div., 
1921 Escote St., Battle Creek, 
Michigan. 

6813 on Reader Service Slip. 





Less replacement and greater 


working capacity are ad- 
vantages claimed for poly- 
urethane industrial-truck tires 
over conventional rubber tires. 
Introduced in a new, complete 
line after four yr of develop- 
ment and_= “service testing, 
polyurethanes are claimed ca- 
pable of supporting two-to- 
three times more load than 
comparable rubber wheels — 
permitting loads up to 15,000 
lb per wheel. 

In addition, such tires re- 
portedly are outlasting rubber 
tires four to 10 times. Both 
smooth solid tread and cush- 
ion-traction tread types are 
offered in a wide range of 
diameters and widths. 

Supplier: American Vulko- 
Tread Corp., 8128 N. Lawndale 
Ave., Skokie, III. 
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Thin carton clamps, which 
may be mounted on any make 
or model lift truck up to 8000- 
lbs capacity, are designed to 
reduce arm entry space when 
stacking cartons. 

Clamps, thus, offer addition- 
al space-saving possibilities 
for lift truck users with lim- 
ited storage or warehouse 
capacity. 

Extra thin arms permit unit 
loads to be stacked closer to- 
gether to utilize every avail- 
able inch of space between 
stacks, from floor to ceiling. 

Carton clamps feature dou- 
ble articulating pads for han- 
dling large cartons and single 
articulating pads for small 
cartons. Clamping range of 
large-carton clamp _ permits 











Let Wwe ar rs ever store it 


These Wear-Ever containers stack to save space. Or, 





















covers are available. Extra-tough aluminum alloy won't 
rust, resists denting. Beaded rims protect workers’ 
hands. Choose from Wear-Ever’s wide selection of sizes: 
214-, 4-, 6-, 9- and 14-gallon capacity. Count on light- 
weight Wear-Ever aluminum containers to stand up to 
a long life of hard use—save yourself replacement costs. 
Send reply card for full details; or write Wear-Ever 
Aluminum, Inc., New Kensington, Pa. Immediate de- 


livery from stock. 
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DOLE REF 
° 


Write for Engineering Catalog FE 
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© Convenient “pass-through” operation 
@ “Thermo-Film” square tube vacuum plates 


© Available with or without cabinet 


DOLE REFRIGERATING COMPANY 
5938 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N.Y. 
RIGERATING PRODUCTS LIMITED 

AKVILLE, ONTARIO, CANADA 
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TURKEYS TRAVEL TO FREEZING ROOM ON SPIRAFLEX WHERE THEY FLY FROM THE CEILING TO DOUBLE STORAGE SPACE 


Cherry-Burrell magic makes frozen turkeys fly 


The wizardry of Cherry-Burrell engineers was recently 
challenged by Mr. Ed Vines, of Vines Poultry Company, 
Osgood, Indiana. He needed a continuous method of freez- 
ing his turkeys, but had limited floor space and wanted to 
do it economically. He investigated a number of possible 
methods. But they all were either too costly, or took too 
much room, or both. That’s when Ed Vines talked turkey 
with Cherry-Burrell. 

To solve the problem and increase his profits, Cherry- 
Burrell engineers put frozen birds on the wing. They rec- 
ommended a Cherry-Burrell Spiraflex overhead convey- 
ing system on which to fly his turkeys through his freez- 
ing room. This gave him two rooms in one: a freezing tun- 
nel on the ceiling; a holding room on the floor. And he 


A COMPLETE LINE OF CONVEYING EQUIPMENT 
Spiraflex, Wheel, Belt and Roller conveying equipment types 
are available from Cherry-Burrell. Write for complete details. 


needed only one refrigeration system for both. Freezing 
room labor, and of course, labor costs were eliminated. 
The more efficient use of existing equipment spread re- 
frigeration costs over a broader base; made this money 
work twice as hard. And the over-all plant output was 
increased. Now this turkey processor’s birds are quickly 
frozen, white, plump and profitable. 

Highly trained technicians will test your product with- 
out obligation in a Cherry-Burrell laboratory. They will 
show you how Cherry-Burrell food processing equipment 
can help you improve your operation and profit position. 
Your specialists are invited to participate in the testing. 


Call or write Cherry-Burrell today. 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 








Ampco CIP Feed 
Pump furnished 
with your choice 
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Closed impeller contributes 
to high efficiency and long 
life, eliminates the need for 
shaft adjustment, permits 
close-coupled assembly. 
Casings and shafts are pro- 
tected by replaceable wear 
rings and shaft sleeves. 

Carried in stock in principal 
service. They are quietand industrial areas. Capacities 
vibration-free — and they to 600 gpm., heads to 180 
won't overload. : ft. Write for Bulletin P-3c. 


AMPCO METAL, INC. 
® Dept. 229F, Milwaukee 1, Wis. 

West Coast Div.: Huntington Park, Cal. * Southwest Div.: Garland (Dallas County), Tex. 

P-49 
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You can't... unless you 
already have an AMPCCG 
Stainless Stee/ Pump 


You get twice the output 
energy of sanitary pumps 
— double the efficiency! 
Ampco pumps are made 
for high heads and transfer 


Sa 
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complete information 
on Spraying Systems Co. 
spray nozzles for spray drying 


In this new bulletin you will find complete 

information and performance data on all 

Spraying Systems nozzles for spray drying. 

Here are the nozzles that have proved 

themselves for overall high efficiency in 

all the applications of spray drying. 
Whatever the spray dried product may be, 
Spraying Systems offers a nozzle type and 
capacity for your installation. 


WRITE FOR YOUR FREE COPY 
of Bulletin 108 
SPRAYING SYSTEMS CO. 


3213 Randolph Street © Bellwood, Illinois 
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Double articulating pads for 
handling large cartons are shown 
above 


handling of unit loads from 
20” to 75”; small-carton loads 
from 30” to 60”. 

Each clamp is equipped with 
pilot-operated check valve to 
insure retention of clamping 
force under load at all times. 
They are also equipped with 
hardened slide bars to prevent 
galling and scoring and high 
body for rigidity and flush- 
back rest. 

Supplier: Little Giant Prod- 
ucts, Inc., 1530-50 N. E. Adams 
St., Peoria, Ill. 
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Gravity-conveyor frames 
in steel or aluminum 


Uses: All types of packages, 
cartons, cases, bundles, drums, 
wire baskets and other con- 
tainers or units can be moved 
with new line of aluminum 





Rollers are furnished in five dif- 

ferent spacings ranging from 3 

to 12 in. apart — depending on 
material to be moved 


and galvanized steel frame 
roller-type gravity conveyors. 

Features-Description: Max- 
imum load capacities range 
up to 1000 lb for the five-ft 
steel-frame sections, and up 
to 800 lb for the same-size 
aluminum frame sections. 











Paperlynen 
Caps 


They put the selling mes- 
sage up front as well as 
provide approved sanitary 
headcovering that shields 
head from odor and dust. 


PAPERLYNEN Caps are sized 
like a hat — have patented 
adjustable headband that 
retains headsize of wearer 
for life of the cap. 


Safety Slogans on Paperlynen Caps! 


Safety reminders on Paperlynen Caps are “up ada ae 

where accidents can be prevented. Your company name 

on other side makes low cost uniform headcovering 
Want samples of monthly slogans available? 










TIARA HEADBANDS — new pleat lace 
design in pastel colors for serving gals, 
CO SaMPLE? 


(] PALCONET — new for women food 
handlers, sanitary headband & hairnet 
combination. 


For the name of your nearby Paperlynen 
distributors please write: 


THE PAPERLYNEN COMPANY 
555 West Goodale St. Dept.H-6 


Columbus 16, Ohio 
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GENISCO 
TRANSISTORIZED 
CONVEYOR 
CONTROLS 











Get the most in efficiency and reliability 


‘from your conveyor system with these 


new Genisco Electronic Conveyor Controls. 
Utilizing the electronic industry’s most 
advanced transistor circuitry and modular 
construction, Genisco Model OC1100A 
Electronic Conveyor Controls reduce main- 
tenance costs and provide higher speeds 
for greater productivity. Genisco solid 
State electronics eliminate many of the 
potential trouble points of mechanical 
controls, Add savings in time and operat- 
ing costs to your product handling with 
Genisco Electronic Conveyor Controls. 


* Completely transistorized 


!¢ Cast aluminum housing with moisture 


Proof. seal 
* No warmup, instant start 
* Adjustable, stop and start time delays 


* Modular construction for quick checkout, 
easy maintenance 


¢ Sensing head-control box connecting 
cable up to 1000 ft. long. 


OPTICAL SENSING HEAD 


Completely moisture sealed . . . Long life 
source lamp ... . Pre-aligned light beam for 
precision control . . . Rugged all-aluminum 
construction, stainless steel’ hardware. 


(jenisco 


INCORPORATED 





2233 Federol Ave., Los Angeles 64, California 
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transportation 


Weight of the aluminum track 
is roughly one-half that of the 
steel. 

Track sections are available 
in five- and ten-ft lengths, and 
in 12, 18 and 24 in. widths. 
Curved sections are supplied 
to match. 

Rollers have free-floating 
ball bearings and steel rod 
axles with self-locking nuts. 

Castored portable supports, 
aluminum gates, package stops 
and other accessories are 
available as needed. 

Supplier: Hytrol Conveyor 
Co., Inc., 1959 S. 54th St., 
Milwaukee 19, Wis. 
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Versatile uses & savings 
with motor scooter trucks 


Operation and maintenance 
costs of Cushman _ three- 
wheeled motor scooter Truck- 
sters that are used for various 
material handling applications 
are presented in terms of ac- 
tual in-use situations. 

The 16 page booklet is based 
on interviews with 55 users 
in all sections of the United 
States; 28 cases are reported 
in detail. Interviews illustrate 
not only economy but also 
adaptability of the equipment 
to a variety of jobs. 

For each application, book- 
let describes type of work, 
length of service and gives a 
breakdown of total mileage, 
cost of gas and cost of main- 
tenance. 

Typical applications in- 
cluded are street vending, 
in-plant personnel transport 
and light freight work. 

Copies of “A Cost Analysis 
Based on Interviews With 
Typical Trucksters Users” are 
available on request to the 
Outboard Marine Corp., Cush- 
man Motors Div. 
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Large plastic containers 
are designed for foods 


Unusually large translucent 
plastic containers are made 
for mixing, storage or uniform 
unit handling of foods. 

Primary advantages of the 
containers are: ease of clean- 








LOW COST “S AIR VIBRATORY FEEDERS 


Navco’s new line of air vibratory feeders feature a 
patented simple design. Low in original cost, they use 
Navco’s one-piece air vibrators . . . cut maintenance 
costs up to 80%. Vibrators can have tapped ports 
for exhausting directly to remote areas in food or 
phamaceutical plants. Wide range of flow rates can be 
obtained by varying the air pressure range from 20 
to 70 p.s.i. Solenoid valves can be used for completely 
automatic control. 


FOR NAVCO FEEDER CATALOG WRITE DEPT. FP-6 


ws NATIONAL AIR VIBRATOR CO. 
hci 
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simple 
design 





q trouble-free 
operation 






EXPERIMENTAL FACILITIES 


Most drying and cooling problems require pilot PRESSING — DRYING 
ene facilities to collect data — which pro- and 

uction size equipment is selected. “DAVEN- COOLIN 

PORT” maintains laboratory equipment as ° tis gals 
shown above to assist you with your drying and 


N Continuous DeWatering 
cooling problems. 


Presses 


ol TN AAT 
Steam Tube, Hot Air 
and Direct Fire 


Our engineers will be happy to assist you in se- 
lecting the proper equipment for your require- 
ments. Let us send you our catalog P, or for quick 
reference, see your Chemical Engineering Catalog. 


EaENORE hcg hum 


MIODLE STATES 
Davenport, lowa, U.S.A. 


Atmospheric 
DRUM DRYERS 


ROTARY COOLERS 


CORPORATION Water and Air 
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DELAVAN 


CARBIDE SPRAY DRYING NOZZLES 


ATOMIZE BETTER 


Patented swirl chamber combines with orifice 


design to produce a uniform hollow cone 
spray pattern with very uniform particle 
size distribution. And, this excellent 
atomization is possible at lower 
operating pressures. Get all the 
advantages . . . send for full 
facts on Delavan SDX noz- 
zle (illustrated) and 
others, in Catalogs 
SD-1 and SD-2. 


Tap} Peta VAN 


Me lanufactd ung G ompany 


WEST DES MOINES * IOWA 
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=> >) No matter 


get dependable service from automatically 


LAMMERT & 


i 


ubricated Lammert pumps. Capacities—4.3 to 
225 cubic feet per minute. From medium to 


high vacuum (up to 20 microns of barometer) 


g showing the complete 
ecifications, of Lammert 


rte eS le 
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what you need vacuum for, you will 


MANN CoO., INC. 


igo 12, Illinois, SEeley 3-0383 





material handling 


ing, light weight and resistance 
to chemical attack. 

Six standard containers are 
manufactured, having liquid 
capacities ranging from five to 
60 gallons. Special sizes and 
shapes including storage tanks 
up to 350 gallons are made 
on order. 

Containers are molded in a 
single piece by a new process 
called Thermofusion, which 






Six standard containers are 
shown above 


eliminates expensive molding. 
Powdered plastic is molded 
and thermally fused so that a 
one piece seamless fabrication 
results. 

Supplier: American Agile 
Corporation, P.O. Box 168, 
Bedford, Ohio. 
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Conveying bottles, cans 
with tough ‘tabletop’ chain 


Why Rex TableTop chain, 
made of Du Pont Delrin is 
ideally suited for small-con- 
tainer conveying, as well as 
for applications where water 
is present, is explained in 
four-pg Chain Belt Company 
Bulletin 6052. 

Due to its toughness, the 
material resists abrasion and 
joint wear. Its natural resili- 
ence, plus smooth load-bear- 
ing surfaces and low co-effi- 
cient of friction, eliminate need 
for lubrication of any type. 
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Spring-loaded rods adjust 
quickly for cargo-holding 


Uses: Spring-loaded tele- 
scoping steel tubes, which snap 
into perforated “hat-section” 
belt rails, have use range ex- 
tending from pick-up trucks 

















PLATECOIL 












FACTORY-ASSEMBLED 
PLATECOIL banks 


Standard PLATECOIL 
units 


In factory-fabricated styles to fit your needs 

















EMBOSSED OR 
DOUBLE EMBOSSED 





| SINGLE 
| 


ROLLED to specified 
diameters 


The PLATECOIL units above are just a few of the many 
standard and special units that are effecting savings and bet- 
ter performance in a wide range of tank and process heating 
and cooling applications. If you are looking for faster heat 
up, more heat transfer in less space, savings on installation 
or maintenance or an answer to other heat transfer problems, 
it will pay you to investigate PLATECOIL. 

“PLATECOIL” can be furnished to comply with ASME Code. 


BLATECOIL’ 


DIVISION 





























Send for free 
BULLETIN P53 
jee’ §—for more 


information 





TRANTER PAANUFACTURING, inc. 
LANSING 9, MICHIGAN 
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ay buy) 
QUALITY . 


lf you produce a quality product, 
Hamilton can help make it better... 
and at a competitive price. The com- 
plete line of Hamilton Kettles gives 
you a choice of plain jacketed kettles, 
a complete line of mixing kettles, 
double motion or single motion. Sizes 
range in Hamilton Kettles from 15 
to 500 gallon. For your Quality pro- 
ducts, use the Quality Kettle—Hamil 
ton. Write today for a Hamilton 


200 Gallon Hamilton Pres- 
sure Style Mix Cooker for 
light viscous materials that 
require thorough mixing. 


Catalog. 


CW Mix Cooker. Avail- 
able with heavy duty 
agitator, either Single 
~ , of Double Motion. 

p Available 40, 90, 125 Style SA Mix Cooker, with 
pound steam working Single or Double Motion 
Agitator with or without 
hydraulic lift. Available in 
sizes from 30 to 500 
gallons. 


’) pressure. 





ESTABLISHED 1876 






820 STATE AVENUE 
CINCINNATI 4, OHIO 


Diviston OF 
BRIGHTON CORP. 
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transportation 


to mulitple-stop dry cargo 
trailers. 

Features-Description: New- 
est feature is addition of an 
adustable section which allows 
a variance of 16 in. in length 
of the brace rod. 

This permits user to put on 
correct amount of spring pres- 





There are no protruding wires 
to snag cargo 


sure either in a vertical or 
horizontal positioning of the 
rods — within a 16-in. limit. 

Brace rods thus will fit any 
dimension, either vertically or 
horizontally, from 78 to 94 in. 
Adjustment takes only two 
seconds, and requires no tools. 

Belt rails are simple and 
easy to install with HexHead 
screws or rivets; easy to re- 
move and install in new units 
when necessary. 

Supplier: Cargo Stabilizing 
Devices, Inc., 8242 McCormick 
Blvd., Skokie, II. 
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Five types of horizontal 
power conveyors... 


. . are described and illus- 
trated in new eight-pg, two- 
color Bulletin 19-1200, issued 
by The Rapids-Standard Co., 
Inc. 

Product and _ installation 
photographs show APC (Ad- 
justable Pressure) conveyor 
in wheel and roller models, 
live-roller conveyors, belt-on- 
roller conveyors, table con- 
veyors, turntable conveyors. 

Specifications include stand- 
ard lengths, widths, speeds 
and hp requirements. Turn- 
table conveyor specifications 
Cover diameters, speeds and 
hp needs. 
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SUCCESSFUL 
FOOD FIRMS 
DEPEND ON 


West B 


products to choose from! 


Over 400 


Need a really good re-usable container? A ‘“big-order’’ 
dealer incentive... a self-liquidating premium that produces 
profits? Whatever you need, you can depend on West Bend! 


A COMPLETE PROGRAM 
from Inventory to Mailing! 


West Bend maintains a fast, economical service 
that can handle everything from inventory and 
packaging to mailing (even gift wrapping). 
PLUS promotional material to support your 
program. 


FREE suzcesstl Priam er i 
he Coup on tor Chk Aton! 


Choose from over 400 nationally advertised products in 
every price range! Giftware, pantryware, automatic ap- 
pliances, cookware, and coffee makers...all made to the 
rigid standards of quality that have given West Bend 
national recognition for product excellence. And if you 
wish, West Bend can even design and manufacture a pre- 
mium that’s tailor made for you. 


West Bend, 


Merchandising Premiums Succenafully 







THE WEST “4 COMPANY 
Premium Dept. 396, West Bend, Wisconsin 


[_] Send FREE ‘‘Profitable Premium Promotions’ booklet 
J 


Have representative call 













OVOU Yyeand _— 
5S Address 
ANNIVERSARY 
THE WEST BEND COMPANY City ‘ . sak .. Zone. se AOD, cccscesensnnts 
formerly The West Bend Aluminum Co. i 
irm 








WEST BEND, WISCONSIN / 
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GET THE INSIDE STORY! 


HOW YOU CAN REDUCE OVERHEAD WITH 
JABSCO PUREFLO, SANITARY PUMPS 


Food and dairy processors enjoy substantial reductions in 
initial cost, cleaning time and maintenance expense with 
the newly expanded line of Jabsco Stainless Steel Pumps. 
With only one moving part — a single, resilient impeller — 
Jabsco Pureflo Pumps are available in four basic capacities 
— 10, 25, 50 and 100 GPM —to provide the proper flow for 
practically any product transfer job. Pureflo Pumps are 
designed as close-coupled motor pump units or pedestal 
mounted ball bearing pumps, and are available with standard 
impellers or special high pressure impellers for higher head 
applications. The flexible impeller is non-toxic, tasteless and 
odorless, while parts in product contact are stainless steel, 
precision machined, passivated and highly polished. Sanitary 
Acme Thread ports in all models; 10 and 25 GPM units also 
available with Clean-In-Place ports. Get the cost-reducing 
story from any of the over 1000 Jabsco distributors in the 
U. S. and-foreign countries. 

Write for illustrated brochure and technical information. 


Instantly self-priming 
Clean, sanitary design 
Compact and portable 
Pumps either direction 
Highly adaptable 

No foaming or churning 





Typical Pureflo Motor Pump Unit 


SABSCO, PUMP COMPANY 


1485 Dale Way, Costa Mesa, California 
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How Quality Carriers cleans 
50 tank trucks a day 


Air powered jet sprayer is used in CIP systems 


MARION P. LANKFORD, Assistant Editor 


FOR SEVERAL YEARS 
Quality Carriers, Inc. has op- 
erated a truck terminal in 
Chicago which included clean- 
ing facilities. Because of their 
business expansion, fifty or 
more tanks are washed in the 
Chicago terminal on a busy 
day, and thus it became neces- 
sary to build a new and larger 
terminal. 

In designing the terminal, 
cleaning facilities were in- 
stalled that had proved most 
satisfactory, according to Mr. 
Eugene Mehring, Terminal 
Manager. Four drive-through 
truck bays at one end of the 
terminal are equipped for 


complete CIP cleaning of 
tankers. As soon as truck en- 
ters cleaning bay, manhole is 
opened and all sanitary caps 
and gaskets removed from the 
tank. Accessories, as well as 
tank exteriors, are washed by 
hand while CIP washing of 
tanker is in progress. 

During this period, three 
inch discharge hoses are 
cleaned thoroughly inside and 
out through the use of special- 
ly designed power brushing 
equipment. 

When preliminary prepara- 
tions are completed, CIP 
cleaning is begun after 4 
rotary air powered spray jet 
is lowered into the tank (see 
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Ends your floor and wall tile problems... 


Supertite 


Resinous Grout Cement 













e Resists Cleaning Compounds 
e Resists Food Acids 
e Stops Joint Failure 












At left, the Rotor-Jet unit is shown as it is about to be lowered into a man- 

hole. Above, a 6800 gallon sanitary tank truck after it has been washed inside 

and out. Note how hose racks and jet cleaners are arranged overhead. Rotor- 

Jet is. suspended by a block-and-tackle that rolls from side-to-side on an 

overhead truck, thus eliminating the necessity to position a truck in an exact 

spot. It need only be stopped so that the manhole is under the overhead rail, 
which is at right angles to the tank truck 










tion results in a ‘a tt ; 
= wish covers aie cancel 2 Be material, is absolutely immune to the corrosive effects of food acids, 
tank sugars and syrups. It will not deteriorate with age, it eliminates joint 
6837 on Reader Service Slip. failure in walls and floors. 
Supertite Grout Cement gives your tile walls and floors complete 
resistance to attack by food acids, cleaning solutions, organic chemi- 
ig of photo). Three 600 gallon cals and water. 
ok en- tanks hold separate supplies Supertite is a mortar type acid-alkali resistant grout cement that 
role is . es solutions for CIP: a nec Inc., of Bur- sets quickly and “welds” brick, tile and glass block together. It has 
y “a ee cbeagae at Me F _ a hoe f se gel bo - vac great impact resistance and a high degree of flexibility...sets quickly 
ym rinse, 2— a deter- . ‘ 2 : 
ate ent solu “ed n at 170 F. and 3— food products throughout the and bonds permanently, yet is exceptionally easy to clean. 
ed by ip water at about 60 F for a midwestern states. Supertite adds years of service to both new and old floors and 
ing of cold water final rinse. A list of products that are eliminates contamination problems. 
. transported is im i d 
A two stage centrifugal ee For information and illustrated technical data, write: 
includes such products as 
three tg circulates the CIP solu- cherries in brine, animal and 
| = tions in a closed circuit sys- vegetable oils, liquid choco- 
recial- gallons for each of the two A truck leaving the Chicago Dept. WR, 4809 Firestone Blvd. 
ushing individual nozzles per hour or Burlington terminals may R South Gate, California 
at a pressure of 175 psi. not return for a week or more. iascidahiile titanate 
»para- Each cleaning bay is pro- Typical routing might require ” 

CIP vided with an_ individual several thousand miles of 921 Pitner Ave. 360 Carnegie Ave. 111 Colgate 2404 Dennis St. 6530 Supply Row 
ter a Rotor-Jet cleaner so that four travel. Evanston, Ill. Kenilworth, N.J. Buffalo, N.Y. Jacksonville, Fia. | Houston, Tex. 
ay jet tanks can be cleaned simul- 6941 on Reader Service Slip. 
< (see taneously. END 
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At right, the Rotor-Jet spraying 
unit — manufactured by Sellers 
Injector Corp., 1600 Hamilton 
St, Philadelphia 30, Pa. — is 
ready for operation inside of a 
tank. A one horsepower pneu- 
matic motor is nested between 
the two liquid supply lines. Ar- 
row points to the air line which 
delivers 5-10 psig of air pressure 
to the motor. Motor driven bevel 
gears rotate the twin spray nozzle 
in a vertical as well as a_hori- 
tontal plane. This combined ac- 







































Supertite is a resinous grout cement and unlike ordinary cementitious 
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All plastic ball valve 
is easy to install 


All plastic ball valve is now 
available in six sizes ranging 
from % to 3 inches. 

The coupling-like assembly 
(see photo) simplifies instal- 
lation. The separated halves 
can be mounted on matching 
pipe ends, then, the two valve 
halves matched and _ bolted 
together. 

Because they are made of 
polyvinyl chloride, they resist 
corrosive conditions and with- 
stand temperatures to 140 F. 
The type I PVC compound 
used meets proposed ASTM 
specifications and has a ten- 
sile strength of 8500 psi. 

Positive shut-off at pres- 
sures to 125 psi with only %4 





Tough plastic design maintains 
original dimensions 


turn is assured, and de- 
sign features permit full flow 
with no drop in pressure. 

As a result of the: increased 
line, six sizes are available 
from % to 3 inches. 

Supplier: Hoke Incorpo- 
rated, 1 Tenakill Park, Cress- 
kill, New Jersey. 
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Machinery pads dampen 
vibration, replace anchors 


Uses: Laminated floor pad 
called Vibra-Check is used 
under machinery to eliminate 
the need to bolt down produc- 
tion equipment and to damp- 
en vibrations. ~ 

Features: As much as 90 
percent of vibration is ab- 
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has an important 
new partner 


[OVW THANE 


PC’s new rigid polyether 
urethane foam insulation 












now 
FOAMGLAS*° Insulation 





Bi acini ac: ails ie atc aii oe Sci 


Now you can achieve the reliable insulation performance f t 
of FOAMGLAS while adding usable space in low tem 
perature areas. For instance, it is now possible to add I 
approx. 5000 ft. of usable space to a typical 200’ x 200’x i 
20’ high refrigerated room. I 
Why? The answer is a combination of FOAMGLAS t 
with Pittsburgh Corning’s new FOAMTHANE Insula- r 
tion to reduce required total insulation thickness by a r 


much as 50%. 
FOAMTHANE is a completely new rigid polyether 








urethane foam insulation. Its thermal conductivity is p 
only 0.15 from +40°F. to +70°F. mean temperature. n 
This means maximum thermal efficiency with minimum t! 
thickness. FOAMTHANE Insulation has a closed cel ( 
composition. Its compressive strength is 15 p.s.i. @ 5% ( 
deflection and the cost of FOAMTHANE is substar- 2 
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maintenance 


sorbed by pads in laboratory 
It test and actual service condi- 

ty tions. 
resu S ea The vacum cup pattern of 
. the contact surface which has 
a new low temperature insulation system a coulilclant of fleas 6 a 


is effective in preventing 


ler to deliver the benefits creeping or crawling of ma- 


chinery. Anchor bolts are not 
of reduced thickness and lower cost essential and pads need not be 
cemented to floors. 
Description: Pads are a lam- 
ination composed of two sheets 





Relocating machinery is easier 
when anchor bolts are eliminated 


of vinyl chloride resin bonded 
to both sides of a fibre-glass 
core material. (see photo) 

They are available in sheets 
22 x 23 inches or cut to sizes 
more suited to individual in- 
stallation needs. Unit loading 
of between 50 to 100 psi is 
recommended as the range of 
greatest vibration damping 
efficiency. 

Supplier: Lowell Industries, 
Inc., 125 High St., Boston 10, 
Massachusetts. u 
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Fire alarm system has 
packaged power supply 





Canned Freon blows horn 


j oe : i Pittsburgh Corning Corporation 
yrmance tially under that of other quality thermal insulations. Dent. cP 61 8 for 5 to 15 minutes 
ow tem- When one or more layers of FOAMTHANE are com- One Gateway Center 
» to add bined with a layer of FOAMGLAS, the result is a thermal Pittsburgh 22, Pennsylvania Automatic gas-operated fire 
x 200’x fF insulation system which delivers more performance at Gentlemen: alarms have recently passed 
less cost than has ever before been possible. Total insula- Please send me your new FOAM- | required tests and been listed 

GLAS don thick wer ae THANE Booklet containing complete | by Underwriter’s Laboratories, q 

; ion thickness Is he — aa physical and thermal properties. Inc. for use with 600 feet of 
_ Insula- mum, and the system is com- PITTSBURGH Please have your representative call | aluminum tubing between the ; 
ss by as pletely impervious to liquids to discuss my specific insulation sensing device and warning 

y imp q 




















and vapors. problems. horn. Previous ratings limited 
olyether Discover more about the im- on | — length to a ee d 
2 elie ; ; itle | sin self- 
tivity 1s portant benefits of this unique o_o ate te hee pc Pisa ‘ate a “liquid Freon as a 
inimum the coupon today. Pittsburgh rater | Alarm blows a warning horn 
sed oo Corning Corporation, One CORNING ftiteete ‘ Ren Me | independent of usual power 
i. @ 54 Gateway Center, Pittsburgh eal are dead. f saiil 
. . welve ounces of colore 
a am, Pennsylvania. City__ Zone_____State__ a Freon is contained under 


pressure in a single service 
6840 on Reader Service Slip. 


ING JUNE 1961 139 


















ee be te tte 





Sa tg Rr ag a ge Ee ae 









ee 





: 
eo 








Second effect circulating pump at International Salt’s Avery 
Island, Louisiana, operation is formed from cast 316 Stain- 
less Steel; handles salt slurry at temperatures up to 220° F. 


Filter-dryer processing recrystallized salt crystals at 140-240° 
F was made of 316 Stainless Steel and has performed well 


for 30 months. 





Process piping for purified brine from 120-220° F is fabri- 
cated from Nickel Stainless Steel to prevent corrosion and 
subsequent contamination. 


Kiln-type rotary cooler, clad in 316 Stainless Steel and with 
stainless internals, handles hot recrystallized salt after dry- 





‘pa? 


ing and prior to storage. 


How Nickel Stainless Steel helps 
deliver salt 99.9% pure 


Still going strong after 22 years of slurry processing 


The International Salt Company 
had a twofold job for metals in its 
unique recrystallizer process: high 
level product purity had to be main- 
tained in processing salt at 130-220° 
F; and components had to withstand 
severe abrasion by the slurry. 


Type 316 Stainless Steel was the 
choice of the International Salt Com- 
pany to handle this double job in 
pumps, piping, dryers, and coolers. 
Today, the Nickel Stainless Steel 
parts are in their third year without 
replacement, turning out a pure 
product at practical cost. 


Important savings resulted from the 


140 


selection of Nickel Stainless Steel. 
The initial fabrication cost for Nickel 
Stainless Steel was lower than that 
for other alloys used for such serv- 
ice; moreover its consistently good 
performance has meant a minimum 
of maintenance work. 


Nickel Stainless Steel stays clean, 
bright and corrosion-resistant under 
the most rugged conditions. Because 
of these properties, Nickel Stainless 
Steel is an important factor in main- 


taining salt purity—a purity that is 
passed on to products in which the 
salt is ultimately used. 


Use of the Nickel Stainless Steels 
might be a practical way to solve a 
problem in your process equipment. 
They are often an efficient means of 
maintaining high product purity 
economically. Write for the booklet, 
“Corrosion Resisting Properties of the 
Chromium-Nickel Stainless Steels.” 


THE INTERNATIONAL NICKEL COMPANY, INC. 


67 Wall Street ,/S. New York 5, N. Y. 
ante, 


INCO NICKEL 


NICKEL MAKES STEEL PERFORM BETTER LONGER 
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welded steel cylinder and a 
sight glass in the cylinder pro- 
vides for visual determination 
of liquid contents. 

Passage of gas from the 
cylinder is blocked by a pellet 
of fusible metal in a_ brass 
fitting. Heat from a fire is con- 
ducted to the pellet by an 
umbrella shaped heat detector 


Systems can include as many 
detecting elements as needed 


(see photo). When pellet sof- 
tens it allows gas to escape to 
blow the alarm horn. Heat 
detectors are actuated at a 
temperature of either 136 F 
(Model S-36) or 174 F (Mod- 
el S-74). 

Sound produced is at the 
level of 120 to 125 decibels 
and it is normally heard at 
distances of a quarter to a 
half mile. 

Supplier: Falcon Alarm Co., 
Inc., 243 Broad St., Summit, 
New Jersey. 

6843 on Reader Service Slip. 


Tech info on selecting 
glass-lined equipment 


Three variables affect the 
selection of equipment having 
the proper type of glass-liner 
application for a specific serv- 
ice. These are discussed com- 
pletely in a 20 page bulletin 
(No. 985) that is available 
from the Pfaudler Co. 

Interesting information is 
presented about steps in 
manufacture, physical and 
chemical properties, and ap- 
plications of glass-lined steel 
equipment. 

A two page _ introduction 
briefly describes the develop- 
ment of Glasteel equipment 
while two more pages are de- 
voted to \the physical and 
chemical bond that exists at 
the glass-steel interface. 

Technical data and discus- 
sion cover subjects of applica- 
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maintenance 


tion interest such as operating 
temperature, thermal shock, 
heat transfer, and resistance to 
acids and alkalies. 

Five charts show corrosion 
resistance in various tempera- 
ture and concentration com- 
binations with nitric, acetic, 
sulphuric, hydrochloric, and 
phosphoric acids. 
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Improved stud driver 
can’t ricochet 


Uses: An improved stud 
driving tool called Control A 
Stud uses a plunger to drive 
steel (spalls) studs into con- 
crete, steel, cinder blocks, etc. 

Features-Description: The 
new tool eliminates the hazard 
of ricochets and wall penetra- 
tion which has been a prob- 
lem with conventionally de- 
signed tools. 

A blank cartridge is used to 
drive a heavy plunger against 





Gas control chamber on end of 
gun prevents powder marks 


the stud with a low velocity 
force similar to a hammer 
blow. 

Depth of penetration is reg- 
ulated by a control which 
automatically stops pushing 
the stud at predetermined 
positions. Should a stud fail 
to penetrate to the proper 
depth, a new charge will com- 
plete the job. 

Supplier: Sileps, Inc., 1501 
lage St., Charlotte 3, 
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Additional information quickly! 


Use the convenient Reader 
Service Slip, found opposite 
the inside back cover, to 
secure additional informa- 


tion for application to your 
problem. 


JUNE 1961 
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in the transmission of liquid foods and bever-- 
ages, Tygon B 44-3 plastic tubing offers the 
food processor assured freedom from toxicity, 
visual inspection of flow, simple set-up and 
_dismantling, easy and positive cerning tough- ce 
ness, flexibility and ee. ites 



















peed ete 








































Tygon flexible plastic Tubing B44-3 is available in 66 sizes from 
Ye" i.d. to 4” i.d. vey foot is branded for your protection. Specify 
oe insist On... A for ulletin T-100. 

















RODUCT OF THE U.S, STONEWARE 
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MOYNO, 
FOOD PUMPS 


A MOYNO, FOOD PUMP PUT 
THIS SHRIMP IN ITS PLACE! 


On each cycle, this Moyno smoothly 
pumps 4 oz. of shrimp and tomato sauce into a jar. 
Moyno’s “progressing cavities” keep the shrimp whole 
and never toss the sauce! Just as easily Moyno Pumps 
move all foods, ranging from thin soup to heavy pea- 
nut butter, without disintegration, pulsation, aeration or 
agitation. Their smooth rotor-stator contours can’t lodge 
particles where bacteria might thrive, so food stays 
pure. And Moynos can be dismantled, thoroughly 
cleaned and reassembled in minutes, All wettable parts 
except stator are stainless steel. Stator can be stainless, 
synthetic rubber, bakelite or other material. Moyno 
Food Pumps are available in five sizes with capacities 
to 175 gpm and pressures to 75 psi. Write today for 
new Bulletin 100-FP 


Progressing 
Cavities 


ROBBINS & MYERS, INC., Springfield, Ohio 


Moynog!ndustrial Pumps * Fractional and Integral HP Electric Motors ¢ Electric Hoists and Overhead Traveling Cranes 
Propellairg Industrial Fans * R&M-Hunter Fans and Electric Heat * Trade-Wind Range Hoods and Ventilators 


Subsidiary companies at: Memphis, Tenn., Pico Rivera, Calif., Brantford, Ontario. 
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See-through pipe fitting 
indicates product flow 


Low-cost sight flow indica- 
tor, called Flo-Eye, is used to 
determine the flow direction 
and rate of any fluid, slurry, 
gas, or vapor that is sufficient- 
ly translucent to permit ob- 
servation of the indicating 
flapper. 

Flapper seats against the in- 
let port when there is no flow 
and lifts from its seat as flow 


Flow of 0.2 gpm will move the 
flapper in '/2 inch model 


increases. Although the indi- 
cator is essentially a flow- no 
flow detector, it is possible to 
estimate if the flow rate is rel- 
atively high or low from the 
position of the flapper. 

Body material is_ bronze, 
cast iron, steel or 316 stain- 
less steel. Nine sizes range 
from ¥% to 4 inches and flow 
rates at 0.5 psig pressure drop 
range from 6 to 350 gpm. Each 
unit is hydrostatically tested 
at 190 psig. 

Supplier: Schutte and 
Koerting Co., Instrument Div. 
Cornwells Heights, Bucks 
County, Pa. 

6848 on Reader Service Slip. 


Plastic air filter 
is reusable 


A plastic sponge air filter 
that can be washed and re- 
used is described in a 4 page 
bulletin (No. 208) offered by 
American Air Filter Co. 

The filter is washed with a 
standard hose without remov- 
al from the filter bank. Where 
stubborn™ process dusts are 
encountered, the filters may 
be removed for a_ complete 
detergent wash. 

Three models are described 
and illustrated. They offer 
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maintenance 



























ting capacities as high as 1800 cfm 
w per unit and are designed to 
handle velocities up to 450 

indica- feet per minute. 

used to 6849 on Reader Service Slip. 
irection 

slurry, 
Ticient- Electric hack saw 
a a cuts stainless 

a Yarway Series 
the in- An improved design electric or all on 
no flow reciprocating hack saw will setelees thea 
as flow cut metals as hard as stainless cooking kettles 














steel. 

The model 700 saw is op- 
erated at either 1000 or 1400 
strokes per minute to cut 
differing gauges and densities 
of metal. 

A foot support is adjusted 
to regulate the depth of cut. 
Blades are mounted off center 
for cutting close to walls and 
































from Yarnall-Waring Company, Philadelphia 18, Pa. 


BRANCH OFFICES IN 19 UNITED STATES CITIES « SALES REPRESENTATIVES THROUGHOUT THE WORLD 
STEAM TRAPS STOCKED AND SOLD BY 270 LOCAL INDUSTRIAL DISTRIBUTORS 












ve the 
' WHAT'S COOKING? 
* 
e indi- 
‘ble ; More than 3 times as much production 
is aa with Yarway Impulse Steam Traps ‘ 
om the Main objective of a recent modernization program at 
eal Lady’s Choice Foods, San Leandro, Calif. was more 
ronze : it! 
tt production—and they got it! 
— One inch steel bar stock is cut ‘ ; One vital modernization step was the selection of 
in off in 23 seconds at 1000 strokes Lady’s Choice Yarway Series 40 Impulse Steam Traps as a replace- 
, pina per second Foods ~— ment of the old style steam traps formerly used. These 
‘i sot ‘ook McFeron’ Yarway Series 40 traps, designed especially for high : 
‘coma corners. For cutting up instead clashes dalaeal capacity applications like the cooking kettles in this 
of down, the blade is reversed. return line from plant, were selected for (1) their effectiveness and (2) 
— Supplier: Skil Corporation, Yarway traps their small size which enabled them to fit into the new § 
Div. | 3033 Elston Ave., Chicago 30, compact piping layout. ' 
‘uae Illinois. Results? Lady’s Choice Foods has increased production 
6850 on Reader Service Slip. from 2 batches a day to 7 batches a day. 
e Slip. Can Yarway Impulse Steam Traps help you ‘‘cook up” 
, more production and profits? Find out by letting a 
Yarway Engineer check your steam trapping. Write 
Yarway now. While you’re about it, ask for Bulletin 
T-1743. 
YARWAY OFFERS IMPULSE STEAM TRAPS 
filter FOR THESE SPECIFIC OPERATING CONDITIONS 
‘ a AVERAGE EXTRA HEAVY LIGHT 
pag CONDENSATE CONDENSATE CONDENSATE 
ed by LOADS LOADS LOADS 











| { 
| | 
| | 
0. | : 
ith a | 
ba CAPACITY—PLUS | l 
Where Yarway Series 40 traps feature not only high capac- >. 
5 are ity, but also high temperature discharge characteristics, ’ 
/ may excellent low pressure operation, no airbinding, opera- | | Geen f 
nplete tion against back pressures up to 40%, stainless steel | | _ 
construction, Series 60 | Series 40 | No. 30 
cribed 
offer 
6851 on Reader Service Slip. 
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1951 N. Buffum Street & 
Milwaukee 1, Wisconsin 
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NOW Automatic. .. problem-free 
flow control of food processes 


with 


\w A-P- 


AUTOMATIC AIR OPERATED 


SANITARY VALVES 


Flow control with A-P-C’s automatic sanitary valves 
saves you money by reducing maintenance costs and 
eliminating product waste. Positive sanitary leak pro- 
tection between actuator and valve — no air in product 
—no product in actuator. There’s never a mystery 
about the open or closed position of A-P-C automatic 
valves. This is easily seen, even at a distance. 

A-P-C’s line of automatic valves are precision made 
for long service life. Highest stainless steel standards 
and full C.I.P. cleanability. Sold exclusively by the 
sales engineers of Creamery Package Mfg. Co. Ask for 
an A-P-C automatic valve demonstration soon. 


Cuaftamen in Stainless Stool Since 1974 


ALLOY PRODUCTS 


at) te 


1076 PERKINS AVE., WAUKESHA, WISCONSIN 
6853 on Reader Service Slip. 
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There’s a DURANT electrically-actuated COUNTER de- 
signed just for your needs. Dependable, easy to read, 
easy to install on individual production equipment, or as 
original equipment on your new product. Get accurate 





DURANT 
Electric Counters 


COMPLETE LINE for HIGH SPEED, ACCURATE 
ELECTRIC COUNTING in INDUSTRIAL PLANTS 





MODEL ‘‘YE"’ counts at high, low, or intermediate speeds. 
Instant Reset Durant Counters will give trouble-free service for many 
1500 CPM years, even under the most severe operating conditions. 


PANEL MOUNT Mounting plate with 
knurled reset knob or tumbler lock 
reset — can be set in panel from 
front. Ideal for remote control. 


AC: 600 CPM Model SP-MF PREDETERMINED (lower left) May be pre-set 
DC: 800 CPM to any number; when desired figure reached, an electric 
signal stops a machine, lights a light, or sets off an 


Send for CATALOG 55 





51 Thurbers Avenue 


Providence 5, R. |. 


* Stainless Steel 
® Piston Controlled 
* Air Operated 


© Full C.LP. 
Cleanability 

* Springiess 
Operation 





ae 











SANITATION & MAINTENANCE 















An automatic dispenser drops 
tablets into the flow of grain 
going into large closed bins 









A special trigger operated) 
applicator is used to inject 
tablets into grain that is 

stored in a warehouse 











Easy to fumigate grain 


















@ Tablets react with moisture 
in air to release gas fumigant 


@ Useful in open or closed storage 


IT IS NOW possible to fumigate grain with a tablet form of 
aluminum phosphide called Phostoxin. Moisture from the air or 
surrounding grain mass combines chemically with aluminum 
phosphate to slowly release phosphine gas, or hydrogen phos- 
phide, a well-known fumigant. Extensive laboratory tests show 
that baking and malting properties of treated grain are not af- 


fected by excessive treatment. 

When treating grain in 
warehouses, it is not neces- 
sary to completely seal and 
make warehouses gas tight, 
although doorways and similar 
openings should be closed. 

Open piles of grain are 
fumigated by covering with 
sheets of plastic or paper to 
prevent the rapid loss of gas 
which is generated within 
them. 

With the use of phostoxin 
tablets, danger to personnel 
is minimized by the fact that 
uncoated tablets do not begin 
gas production for about an 
hour after application. A re- 
cently developed paraffin 
coated tablet does not begin 
gas production until after 4 
to 4% hours. 

Danger is further lessened 








because phosphine gas has a 
carbide-like odor which is 
easily noted in concentrations 
as low as 0.002 ppm by most 
persons. 

A special applicator (see 
photo) is used to inject tablets 
deep into open stored grain 
so that an even three dimen- 
tional distribution is accom- 
plished. 

When infestation in open 
stored grain is localized in 
“hot spots” — recognized by 
local increases in temperature 
— the infected area is fumi- 
gated by using the special ap- 
plicator “to inject tablets into 
and around the area. 

Closed: bins, such as silos, 
can be treated by dropping 
tablets into the flow of grail 
while the bin is being filled. 
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Should hot spots develop 
in closed bins, fumigation can 
be effected by dropping tablets 
into the grain as it is conveyed 
to an auxiliary bin. 

As aluminum phosphide re- 
leases phosphine gas, other 
products formed at the same 
time are aluminum hydroxide, 
ammonia, and carbon dioxide. 
The only solid residue is inert 
aluminum oxide dust and a 
slight trace of phosphide. 

The aluminum oxide dust 
is sifted out in the normal 
grain handling that follows 
storage. Phostoxin is the only 
no residue fumigant. 

Tests show that the germi- 
nation of grain seeds was not 
impaired by hydrogen phos- 
phide fumigation. In germi- 
nation tests of 14 grain sam- 
ples, an average of 96 percent 
germination indicated that 
there was virtually no change. 

Supplier: Hollywood Ter- 
mite Control Co. Inc., 938 N. 
Eastern Ave., Los Angeles 63, 
Calif. 
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Cement steel covering 
to new or used floors 


How to bond 12 x 12 inch 
or 15 x 15 inch steel plates to 
cement floors is described in a 
seven page brochure (No. 3- 
30CN) available from Atlas 
Mineral Products Co. 

Steel plate applications such 
as this are applied to floors in 
cooler rooms, loading docks, 
ramps, and stairways for in- 
creased resistance to wear and 
improved sanitation. 

Use of an epoxy base ce- 
ment creates a strong bond 
that is unaffected by water 
and many chemicals. 
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Engineering information on 
variable speed drives 


Comprehensive information 
about a line of variable speed 
power units is in a 120 page 
bulletin No. 6107 available 
from Western Gear Corp. 

Covered are units having 
speed reduction ratios rang- 
ing from 1:2 to 1:6 and horse- 
Power ratings ranging from %2 
to 30. 

Tables of each model show 
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Designers and manufacturers of processing equipment for the Chemical and Food industries. DRUM DRYERS » VACUUM ROTARY DRYERS « VACUUM SHELF 
DRYERS + FREEZE DRYERS + AUTOCLAVES + FLAKERS + ESSENCE RECOVERY SYSTEMS « And the industry’s most complete line of EVAPORATORS 





Is drying your problem? 


Buflovak Atmospheric or Vacuum Dou- 
ble Drum Dryers are successfully drying 
a wide variety of materials. These mate- 
rials may be dilute or heavy liquids of 
various densities and viscosities, includ- 
ing slurries, pastes and sludges. Proven 
drum dryer feeding distribution systems 
are available for these widely different 
types of materials. 

Drum Drying is a dependable and 
economical process to convert the feed 
into a dried product of uniform composi- 
tion. Frequently, it eliminates the need 
for grinding or size classification. 

Film thickness on the drums is ac- 
curately controlled by regulating the 
clearance between them. The product 
dries rapidly, without being subjected to 
high temperatures for long periods. 

Buflovak makes other types of Drum 
Dryers, including Single or Twin Drum 


BLAW-KNOX 





for atmospheric or vacuum operation. In 
addition there are Vacuum Rotary and 
Vacuum Shelf Dryer types. Recommen- 
dations are based entirely on the type of 
dryer best suited to the product require- 
ments. If special equipment is required, 
let Buflovak engineers design it for you. 
Send for Catalog 384 for the full story. 


Our Customer Technical Service 
Laboratory solves a processing 
problem for someone every day 


We have a completely equipped Labora- 
tory that can help you get answers to 
your new drying problems or, perhaps, 
improve your present product. We do 
this for many companies. We can do it 
for you too. Call or write for Catalog 381 
describing available facilities. Buflovak 
Equipment Division, 1559 Fillmore Ave- 
nue, Buffalo 11, New York. 


Butlovak Equipment Division 


BLAW-KNOX 


Blaw-Knox designs and manufactures for America’s growth industries: METALS: Rolling Mills * Steel Process- 
ing Lines * Rolls ¢ Castings * Open Hearth Specialties * PROCESSING: Process Design, Engineering and Plant 
Construction Services * Process Equipment and Pressure Piping * CONSTRUCTION: Concrete and Bituminous 
Paving Machines ¢ Concrete Batching Plants and Forms ¢ Gratings « AEROSPACE: Fixed and Steerable 
Antennas * Radio Telescopes * Towers and Special Structures * POWER: Power Plant Specialties and Valves 
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A sheet of dry material as it 
leaves one of the drums of a 
Buflovak Double Drum Dryer. 
























Double Drum Dryer with Pen- 
dulum Feed (Patented). 













ENGINEERED 
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New, improved Garlock Teflon-Jacketed Gaskets offer distinct advantages on glass- 
lined equipment. Two new design innovations have been added to the formed- 
shield type of gasket: (1) ends are now butt-welded instead of overlapped, 
resulting in a face of uniform thickness and elimination of “lump” at the 
seam; (2) a new, high-quality grade of Teflon is used, resulting in less perme- 
ability and chance of mechanical failure. 





For positive sealing to withstand—but not contaminate—reactive blends, batches 
and mixtures, apply Garlock Teflon-Jacketed Gaskets. Wide variations of 
styles, filler materials, and sizes can be furnished to suit practically all process 
equipment including glass-lined piping, flanges and fittings. Call your local 
Garlock representative at the nearest of the 26 Garlock sales offices and yD 
warehouses throughout the U. S. and Canada. Or, write for Catalog AD-154. = 
Garlock Inc., Palmyra, N. Y. Canadian Div.: Garlock of Canada Ltd. Plastics 
; Div.: United States Gasket Co. Order from the Garlock 2,000 . . . two thousand 
different styles of Packings, Gaskets, Seals, Molded and Extruded Rubber, 
Plastic Products. *DuPont Trademark 


GA RLOC HK 
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the maximum and minimum 
rpm output of each unit; these 
range from a high of 4660 to 
a low of 0.16 rpm. Diagrams 
show how multiple reducing 
units can be combined to get 
double, triple, or quadruple 
reduction. 

Several pages of accessory 
equipment illustrates mechan- 
ical speed variation devices, 
electric remote controls, ta- 
chometers, pneumatic controls, 
holding brakes, and slide rails, 
6858 on Reader Service Slip. 


Elastic lined pinch valve 
has covered flanges 


Pinch valve with positive 
opening features is designed 
to have a single-piece elastic 
valve liner and flange facing 
(see photo). 

The series L valve is also 
designed to provide complete 
opening even when line pres- 
sure is below 10 psig and up 
to 98 percent full flow capac- 
ity in either direction. 

Because of its _ straight- 
through construction and elas- 
tic lining, it is completely free 


















Liner eliminates possibility of 
corrosion around flanges or in- 
side of valve 


of internal obstructions, mov- 
ing parts, and cavities which 
often affect flow and _ cause 
service problems. 

Metal body is made of cast 
aluminum and_  sizes_ range 
from % to 14 inches ID with 
maximum pressure of 400 psig. 
Liner can. be made of any 
commercially available elastic 
material. 

Supplier: KL Controls, 
Inc., Heinesport, N. J. 
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that's 
interesting 


Sweet 
ending 


Ordinary sug- 
ar has been 
found to be one 
of the most ef- 
fective nema- 
tocides ever 
tested, according 
to USDA’s Hor- 
ticultural Field 
Laboratory at 
Orlando, Fla. 

After being 
mixed with 
nematode- 
infested soil, at 
rates of one to 
five per cent by 
weight, sugar 
killed up to 100 
per cent of the 
nematodes with- 
in 24 hr. De- 
struction was so 
complete, that 
no microscopic 
trace of the 
c r o p-destroy- 
ing parasites 
could be de- 
tected. 

Apparently the 
higher osmotic 
pressure created 
within the nem- 
atodes by the 
sugar in the soil 
solution causes 
their cell fluid to 
enter the soil; 
death results 
from dehydra- 
tion. Research 
now underway 
may reveal 
other non-toxic 
compounds that 
are equally ef- 
fective at lower 
application rates. 


For 
more information 
_ On product at 
right, circle 6860 

see information 
request blank 
Opposite last page. 


» 
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IF YOUR BO/LER WAS BUI/LT OR 
DES/IGNED BEFORE 71945... 
































GETTING MORE HEAT FOR THE FUEL DOLLAR 


The W. T. Rawleigh Company, manufacturer of toiletries, 
medicines and food products for the home and farm, 
replaced two old firebox boilers in their Memphis, Tennes- 
see, branch with one fully automatic, combination-fired CB 
boiler. Mr. James Trindle, office manager, reports: “Our 
records show ... 36.4% less fuel consumed during winter 
months that averaged about 12% colder than the previous 
year. We’re getting greater fuel economy than we expected.” 





you may be paying for it a second time! 









at today's fuel costs 






Are you operating a boiler that was designed in the day 
when fuel costs were much lower? Just since World War II, 
fuel prices have soared. And these higher costs put a prem- 
ium on “little” inefficiencies that might have been ignored 
when your boiler was built. 

Conversion is not the answer. You cannot buy efficiency 
in a boiler designed for solid fuels simply by switching to a 
conversion-type oil or gas burner. The answer is a truly 
packaged Cleaver-Brooks boiler — with all components 
designed to work together — fully factory-assembled and 
fire-tested. 

To further provide and maintain top efficiency, modern 
Cleaver-Brooks packaged boilers offer a combination of fuel- 
saving design standards that cannot be found in any other 
boiler — at any price. 

This combination of features — four-pass design, forced- 
draft combustion, updraft construction and all the advantages 
of five square feet of heat-transfer surface per boiler horsepower 
— puts your fuel costs down where they belong. 

All this is provided by Cleaver-Brooks in the most com- 
pact, automatic packaged unit on the market. Sizes through * 
600 hp... oil, gas and combination oil-gas firing... larger 
sizes in Cleaver-Brooks Springfield water-tube boilers. A// 
models are expertly started for you by a trained field engineer. 

See your local Cleaver-Brooks agent for more detailed in- 
formation, or write for the booklet, How to Select a Boiler. 


Cleaver A) Brooks°® 


ORIGINATOR AND LARGEST PRODUCER OF PACKAGED BOILERS 


CLEAVER-BROOKS COMPANY 
Dept. G, 357 E. Keefe Ave., Milwaukee 12, Wisconsin 
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Cutaway view of pipe show- 
ing how grease builds up 
layer upon layer until almost 
entire waste line is clogged. 








SERIES ‘‘JH”’ 


GREASE 
INTERCEPTORS 


eliminate this costly hazard! 
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a turn of ~— 
the draw-off 
valve empties 

the grease 
- automatically ; 
NO COVER TO REMOVE! 
NO SCOOPING! : 
NO MESS! 


ee 








Why wait until greasy wastes cause trouble... expense 
and inconvenience... when it’s so easy to prevent? With 
the Josam Series JH Interceptor you not only reclaim 
over 95% of the grease in waste water but, at the “turn 
of a valve” you automatically draw off the grease into 
convenient containers. 


No other interceptor provides these features. Get com- 
plete details by writing for Manual “JH” today. 


JOSAM MANUFACTURING CO. 
General Offices and Manufacturing Division @ Michigan City, Ind. 
REPRESENTATIVES IN ALL PRINCIPAL CITIES 
West Coast Distributors 
JOSAM PACIFIC CO. 

765 Folsom Street San Francisco 7, Calif. 

JOSAM PRODUCTS ARE SOLD THROUGH PLUMBING SUPPLY WHOLESALERS. 
Manufacturers and Representative in Mexico—HELVEX, S. A., Mexico City 
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Strainer and magnetic 
cleaner is one unit 


Uses: A combined iron trap 


and liquid filter called an 
Eriez Magnetic Filter Screen 
Trap (Model L-2-F) removes 
magnetic and nonmagnetic 
particles with one unit. 

Features: Its design permits 
material passage in either di- 
rection so that magnetic sep- 
aration will be either before 
or after the strainer. 

To discard separated mate- 
rial, the magnet and screen 





Strainer flange is located be- 

tween inlet and outlet ports so 

that fluids must pass through 
the strainer 


are removed from the end of 
the strainer shell without dis- 
turbing pipe connections (see 
photo). 

Description: A two inch 
bronze screen strainer with 
either .020 or .033 inch holes 
surround a one-inch perma- 
nent tube magnet. 

Magnet and filter are en- 
closed in a 350 psi bronze cast- 
ing which has standard two- 
inch threaded outlet and in- 
let ports. 

Supplier: Eriez Manufactur- 
ing Co., Erie, Pa. 
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Service ball valve without 
removing from line 


Features: Ball valve has a 
tapered cartridge which con- 
tains the entire seating as- 
sembly. The cartridge may be 
removed easily for cleaning 
or replacement while the valve 
body remains in the line. 

When a cartridge is inserted 
into the valve body, its tapered 
design results in a snug con- 
tact. In addition, O-ring seals 
ensure tight closure. 

Removal of a single retainer 














ta 


new 
Sanitary 
screeners 
by 

Rotex 





new screening machine design (pat. pend.) 
meets the nation’s most rigid sanitary codes 


separates wet or dry materials with greater precision 


quickly cleanable and completely dust tight 


constant screen tensioning and fast screen changes 
high production capacity . . . no screen blinding 
unexcelled workmanship . . . rugged construction 
wide range of models for small or large capacities 


write or call... our experienced engineers 
will be pleased to cooperate with you 


ROTEX’ 


THE ORVILLE SIMPSON CO., CINCINNATI 23, OHIO 
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maintenance 


> This mark tells you a product is made 
nut at the top permits the ) of modern, dependable Steel. 


cartridge to be removed from 
the bottom of the valve body. 

Description: The valve is 
made of bronze, steel, or 316 





All parts are interchangeable 
and are marked for correct re- 
assembly 


stainless steel in a range of 
sizes from %4 to 2 inches di- 
ameter. Valve seats are Teflon 
plastic, and balls are chrome 
plated. 

It is rated for pressures up 
to 800 psi and temperatures 
from -40 to 400 F. 

Supplier: Crane Co., 300 
Park Ave., New York 22, N.Y. 
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Better protection 
for outdoor storage 


Improved compound is use- 
ful in protecting materials 
against loss from wind or rain 
erosion. 

Easily sprayed on, com- 
pound forms a thin, tough and 
durable crust that is ‘highly 
resistant to weathering. Crust 
formed serves two-fold pur- 
pose in that it prevents prod- 
uct loss while abating dust 
nuisance. 

Compound SP-301 is a blend 
of synthetic, organic, long 
chain polymers in a water 

e, 

It is inert, unreactive and 
non-toxic, and has special ad- 
ditives for maximum coverage 
and penetration. When desired, 
a color indicator is included 
at no extra cost to show 
where compound has_ been 
applied. 

Supplier: The Johnson- 
March Corporation, 1724 
cueatimnt St., Philadelphia 3, 

a, 
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Want to Increase your production? 


Vita Food Products, Inc., New York City, is putting 
out three times as many maraschino cherries with a 
USS Cyclone Belt and some new processing ma- 
chinery. And they've done it without adding more 
personnel! They've found there’s no breaking or 
oxidation with the Cyclone Belt—even after steady 
use in a submersion-type pasteurizer. 


Want to stop wasting time? 


Curtiss Candy Company, Chicago, Illinois, cools 
over 1,000,000 Baby Ruth candy bars a week on USS 
Cyclone Conveyor Belts—while they're making them. 
There was a time when they had to put the candy on 
trays and wait for it to cool overnight. Some of the 
individual belts have lasted years with a minimum 
of maintenance. 





Want to save materials and manpower? 


Ruberoid Corporation, St. Louis, Missouri, is com- 
pletely sold on their Cyclone Conveyor Belt because 
it saves so much material and manpower in their 
asbestos-cement plant. They know they can depend 
on the belts to behave efficiently under difficult 
operating conditions. And they're very happy with 
Cyclone Belt flexibility and ease of maintenance. 


Cyclone Conveyor Belts 


can be designed to move almost any kind 
of product faster for less money. Cyclone makes 
more types of metal conveyor belts than anyone else 
in the industry. One of our sales engineers can 
survey your operation—without cost to you—and tell 
you which of our eight basic belt types will meet 
your specifications. Get started now. Send the cou- 
pon for your free booklet on USS Cyclone Conveyor 


Belts. USS and Cyclone are registered trademarks 


American Steel and Wire 
Division of 
United States Steel 


Cyclone Sales Offices coast to coast 


—---—-------------5 





American Steel and Wire, Dept. 1183 
614 Superior Ave., N.W. 
Cleveland 13, Ohio 


Please send me your free booklet on USS Cyclone Conveyor Belts. 


Name , ee 


OOO Se. 
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brightening, 


Oakite R.B. 


150 





Drying, 
labeling— 


speeds 
all three! 


When you add new, low-budget Oakite R.B. to your cool- 
ing and retort water, your capped cans and jars march 
out brighter than ever before. Water spotting vanishes, 
labels stay put. Here’s why: 
Fact #1— R.B. makes water wetter — “thins it out” — 
for fast drain-off, quick drying. 
Fact #2—R.B. works in concentrations as low as 1 
gallon/2,000 gallons of water. 
Fact #3— R.B. is completely mixable, infinitely soluble 
in both cold and hot water. 


Fact #4— R.B. has controlled foaming properties. 


Try this prove-it-yourself test: 

1 Fill two 5-gallon pails with water. Add a table- 
spoon of Oakite R.B. to one pail, nothing to the 
other. 

2 Take two cans or jars from your retort, put one 

_in each pail. 


3 Let cans soak, remove them, compare them. Ap- 
preciate the quick, uniform, spot-free dry down 
on the can from the Oakite R.B. pail. See how 
much brighter it looks! Notice the perfect sur- 
face for labeling. 


For further details about Oakite R.B., information on 
Oakite’s complete line of materials for plant-wide sani- 
tation and the name of your local Oakite man, send to 
Oakite Products, Inc., 27A Rector St., New York 6, N. Y. 
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technical 
literature 


© Equipment 





© Ingredients 
© Supplies 


Starred (*) items below have been more extensively reviewed 
elsewhere in the magazine. Key numbers in the last line will 
help to locate these reviews which are numbered in sequence. 
Items followed by (+) indicate literature offered by advertis- 
ers — see Advertisers Index, page 155. 


Processing, Equipment, 
Accessories 


Automatic, liquid-ammonia return 
systems aid safety, up efficiency”, 
(4-page Bulletin LRS-58 on liquid- 
return system for every refrigera- 
tion plant, and 2-page Bulletin 
LCS-60 on new refrigeration cir- 
culating and return system) H. A. 
Phillips & Co. 

6764 on Reader Service Slip. 


Line of mixers, from laboratory 
to production models*, 8 pp, (Bul 
1260) The J. H. Day Co. 

6793 on Reader Service Slip. 


Hammer mills and _ pulverizers, 
seven models described*, 8 pp, 
(Cat 49-A) The Young Machinery 
Company, Inc. 

6774 on Reader Service Slip. 


Summarizes high-vacuum equip- 
ment*, 8 pp, (Cat) NRC Equip- 
ment Corporation 

6786 on Reader Service Slip. 


Packaged CO, and Nitrogen man- 
ufacturing systemj, (Lit) Louis 
DeMarkus Corp. 

6868 on Reader Service Slip. 


Apple juice processing with con- 
tinuous automatic centrifuge and 
filter}, two items; screening cen- 
trifuge, (Lit) and vacuum precoat 
filter (Lit), Dorr-Oliver 

6869 on Reader Service Slip. 


Vibratory feeders, air operated;, 
(Cat) National Air Vibrator Co. 
6870 on Reader Service Slip. 


Tanks, Kettles, Pans for process- 
ing}, (Buls) Lee Metal Products 
6871 on Reader Service Slip. 


How to select a boilerj;, (Book- 
let) Cleaver-Brooks : 
6872 on Reader Service Slip. 


Weighing equipment is integrated 

into processing systems}, (Bul 

3311) Exact Weight Scale Co. 
6873 on Reader Service Slip. 


Spray-drying nozzle facts}, (Cats 
SD1 and SD2) Delavan Manu- 
facturing Co. 

6874 on Reader Service Slip. 


Evaporator requires no steam or 
water}, (Lit) Henszey Co., Inc. 
6875 on Reader Service Slip. 


Ingredients, Food 
Additives 


Sugars, starches and syrups from 
corn}, Corn Products Co. 
6876 on Reader Service Slip. 


Flavors listed, food and beverage;, 
(Cat) Fritzsche Bros. 
6877 on Reader Service Slip. 


Distilled monoglyceride, it’s flexi- 
ble moisture-barrier}, (Lit) East- 
man Kodak Co., Distillation Prod- 
ucts 

6878 on Reader Service Slip. 


Lemon juice extends shelf life by 

improving emulsion stability}, (LM 

Tech Data) Sunkist Growers 
6879 on Reader Service Slip. 


Synthetic calcium silicates solve 
caking problems}, (Data) Johns- 
Manville 

6880 on Reader Service Slip. 


Hydrolyzed vegetable protein en- 
hances meat flavor}, 4 pp, (HVP 
Data Sheets) Hercules Powder Co. 

6881 on Reader Service Slip. 


Spray dried onion and_ garlic 
flavors}, (Brochure) Dodge & 
Olcott Inc. 

6882 on Reader Service Slip. 


Packaging, Labeling, 
Cartoning 


Automatic code marker attaches 
to cartoning equipment}, (Lit) 
Gottscho 

6883 on Reader Service Slip. 


Can closing machines, how to se- 
lect}, (Lit) Angelus Sanitary Can 
Machine Co. 

6884 on Reader Service Slip. 


Bag closing machine}, (Bul 100), 
Union Special Machine Co. 
6885 on Reader Service Slip. 


Bulk Handling and 
Accessories 


Bin vibrators, electric or air op- 
erated}, (Lit) The Cleveland Vi- 
brator Co. 

6886 on Reader Service Slip. 
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High speed conveying equipment 
reduces bulk materials handling 
costs}, (Mechanical vibrating con- 
veyors and Syntron Equipment 
Cat), Syntron Co. 

6887 on Reader Service Slip. 


Aluminum pots and pails for bulk 
handling+ (Lit) Harlow C. Stahl 
6888 on Reader Service Slip. 


Conveyors, Racks, 
Accessories 


“Table Top” conveyor chain of 
Delrin plastic*, 4 pp, (Bul 6052) 
Chain Belt 

6830 on Reader Service Slip. 


Metal-mesh belt is easily cleaned+, 
(Manual), Cambridge Wire Cloth 
6889 on Reader Service Slip. 


Conveyor belting resists heat, fat, 
oils, acids and alkalies’, (Cat) Bur- 
rell Belting Co. 

6890 on Reader Service Slip. 


Horizontal power conveyors — 
five types*, 8 pp, (Bul 19-2000) 
Rapids-Standard 

6834 on Reader Service Slip. 


Conveyor belt, open mesh flexible 
steel}, (Lit) LaPorte Mat & Mfg 
6891 on Reader Service Slip. 


Conveyor chain, several types of 
table top designs}, (Cat 6158) 
Chain Belt 

6892 on Reader Service Slip. 


new literature 


Conveyor drive equipment}, 
Three items: (gearmotor, Bul 
E2409; encapsulated motor, Bul 
B2108; and motordrives, Bul 
M592). Reliance Electric 

6893 on Reader Service Slip. 


Over-the-Road Trucks 


Motor scooter trucks, versatile 
uses and savings*, 16 page (Book- 
let T 100) Outboard Marine 
Corp., Cushman Motors Div. 
6824 on Reader Service Slip. 


Controls, Regulators, 
Indicators 


Industrial refractometer is highly 
sensitive; can be used for contin- 
uous sampling*, 28 pp, (Lit) Wa- 
ters Associates 

6789 on Reader Service Slip. 


Automatic weight sensing systems, 
how to use them, 8 pp, (Form 
3513) The Exact Weight Scale 
Company 

6788 on Reader Service Slip. 


Meter, liquid measurement}, Buf- 
falo Meter Company, Inc. 
6894 on Reader Service Slip. 


Continuous level-indication instru- 
ment}, (Bul L-1053) Instruments, 
Inc. 

6895 on Reader Service Slip. 


Particle size and count recorded}, 
(Lit) Coulter Electronics, Inc. 
6896 on Reader Service Slip. 
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FLUIDIC 





Ss* AT WORK 


| 





What to look for in a 
sanitary heat exchanger 


This is a polished, stainless Pfaudler® 
beer cooler. It handles 140 barrels per 
hour and requires no insulation, since 
it is located in a refrigerated room. 

Which illustrates two of the three 
things to look for when you need a 
sanitary heat exchanger. 


First, consider material of construction. 
The trend is to stainless steel, with 
good reasons. You don’t have to worry 
about product contamination. You do 
have good corrosion resistance, long 
service life, and a hard, smooth surface 
that’s suited to clean-in-place methods. 
Second, note how Pfaudler designs 
and builds to meet individual process 
requirements. For example, you could 
get a beer cooler to handle up to 500 
barrels an hour. You tell us product, 
temperatures, and environmental con- 
ditions. We deliver a unit that gives 
you maximum performance in terms 
of operating efficiency, space, and cost. 
Third, look at the sanitation features. 
Hinged heads for quick cleaning. A 
#4 finish, so there are no rough spots 
for particles to lodge in. Coved cor- 
ners, one-piece gaskets—all the impor- 
tant details are worked into every unit. 

And, finally, excellent workmanship 
and performance are hallmarks of 
Pfaudler sanitary heat exchangers. Ad- 


PFAUDLER 


Specialists in FLUIDICS. 





ditional reasons why you find them in 
such wide use and why so many users 
are “repeat” customers. 

More facts? Bulletin 949 covers our 
general line of heat exchangers to 
which sanitary features are added. 
Also available, a monograph entitled 
“Economics of Beer and Wort Cool- 
ing.” For copies, or answers to specific 
questions, write to: Pfaudler Division, 
Dept. FP-61, Rochester 3, N. Y. 






Hinged head in this Pfaudler sanitary heat 
exchanger can be easily opened for cleaning 
without disturbing the piping connections. 


*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 


equipment and experience in solving 
problems involving fluids. 





PERMUTIT Inc. 


..the science of fluid processes 
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That new ingredient is 






just what our product needed. 






Where did you get the idea? 
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new literature 


Electrode-type liquid level con. 
trols}, (Cat), Charles F. Warrick 
Co. 

6898 on Reader Service Slip, 


High-speed electronic counting 
meters}, (Cat 35) Durant Manu- 
facturing co. 

6899 on Reader Service Slip, 


Cement steel covering for new or 

used floors*, 7 pp, (No. 3-30CN) 

Atlas Mineral Products Co. 
6855 on Reader Service Slip, 


Plastic sponge air filters, washed 
and reused repeatedly*, 4 pp, (Bul 
No. 208), American Air Filter 

6849 on Reader Service Slip, 


Grout cement resists alkalies and 
acids}, (Tech Data) Amercoat 
Corp. 

6900 on Reader Service Slip, 


Effective lubrication in high heat}, 
(Data Book) Lubriplate 
6901 on Reader Service Slip, 


CIP cleaning techniques and clean- 
ing aids}, (Lit) Klenzade Products, 
Inc. 

6902 on Reader Service Slip. 


Plastic floor covering resists acids, 
alkalies, and_ salts}, (Brochure) 
The Master Mechanics Co. 

6903 on Reader Service Slip. 


Air-water polution check chart 
helps survey problems}, (Chart) 
Cloroben Chemical Corp. 

6904 on Reader Service Slip. 


Vibrating separators remove solids 
from waste waters}, (Data) South- 
western Engineering Co. 

6905 on Reader Service Slip. 


Variable speed drives, engineering 
information*, 120 pp, (Bul No. 
6107) Western Gear Corp. 

6858 on Reader Service Slip. 


Residue analysis, lab _ service?, 
(leaflet & brochure) Wis. Alumni 
Research Foundation 

6906 on Reader Service Slip. 


Glass-lined equipment, technical 

information on proper selection’, 

20 pp, (Bul No. 985) Pfaudler Co. 
6844 on Reader Service Slip. 


Eight atmospheric gas-fired burn- 
ers produce from 10,000 to 2, 
750,000 Btu/hr, 14 pp, (Bul H-!) 
Combustion Div. of Eclipse Fuel 
Engrg. Co. 

6907 on\ Reader Service Slip. 


Solenoid valve selector chart, 4 


pp, (Bul SL-1) Gould Co. : 
6908 on Reader Service Slip. 
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new literature 





Remove and prevent rust, 2 pp, 
(Bul 16B) Oakite Products 
6909 on Reader Service Slip. 





Custom-designed bags for dust col- 
lection, 4 pp, (Bul 14) National 
Filter Media Corp. 

6910 on Reader Service Slip. 









Boiler water deaerator reduces 
corrosion, 4 pp, (Bul 4732) Per- 


mutit Co. 
6911 on Reader Service Slip. 






Hydraulic valve actuator, 4 pp 
(Bul VA-10) Oil-Dyne, Inc. 
6912 on Reader Service Slip. 


Electro-magnetic brakes for mo- 
tors, 8 pp, (Bul 605-B) Stearns 
Electric Corp. 

6913 on Reader Service Slip. 


Solid cone spray nozzles, 4 to 350 
gpm, 2 pp, (Bul 6-A) Schutte & 
Koerting- Co. 

6914 on Reader Service Slip. 


Fractional horsepower motors, 8 
pp, (Bul B-2514) Reliance Electric 
& Engrg. Co. 

6915 on Reader Service Slip. 






Oilless bearings, 12 pp, (Bul No. 
511) Arguto Oilless Bearing Co. 
6916 on Reader Service Slip. 





V-belts, selection tables, 14 pp, 
(Cat 107) Banrope 
6917 on Reader Service Slip. 











Electric Motors with encapsulated 
stator, 8 pp, (Bul No. 6100.1) Lin- 
coln Electric 

6918 on Reader Service Slip. 





Packaged automated CIP system 
for tankers is easily installed by 
plant maintenance personnel, 4 pp, 
(Bul No. EQMT 6) Klenzade 
Products Co. 

6919 on Reader Service Slip. 
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"We've been running this ma- 

chine constantly for 43 years, 

and this morning for no reason 
at all it quits cold!" 
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Pumping citrus concentrates, seaweed or just plain 
water, Deming two ball bearing End Suction Centrifugals 
stay right for your particular application. Power frames 
are designed to accept interchangeable liquid ends of 
cast iron, all bronze, stainless steel and other alloys. 
Capacities range up to 3000 GPM. 

Normal impeller wear poses no problem with Deming 


EMIN 


THE ) ( co. 
650 Broadway ¢ Salem, Ohio 




































i 
= Impeller 
adjustment PLUS 
interchangeable fluid ends 
add up to unrivaled 
pumping economy 


two ball bearing End Suction Centrifugals. Deming’s 
adjustable impeller permits easy ‘‘on line’’ adjustment 
of discharge head for continuous optimum capacity. 
Deming Rotaries, Motor-Mounts, Sump or Process 
pumps, Vertical Turbines and Submersibles are also of 
special interest to the food processing industry. For 
complete descriptive literature mail the coupon. 

















4 
Please send me catalogs on: (type)__._..____-SESs pumps 
| for (application) : 
; NAME | 
| AppREsSsS | 
! CITY. ZONE STATE seasonal 
L 
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CLASSIFIED 


SECTION 


_ EMPLOYMENT & OPPORTUNITIES 


My client, experienced American man- 
ager of a leading foods company in 
Europe, believes Europe is ripe for the 
expanded marketing of processed citrus 
products. He is organizing a company 
and now seeks an experienced 


Citrus Products Production 


Executive 


(who might be offered partnership) to 
help him set up and manage production 
facilities in Southern Europe. If you 
speak Italian or Spanish and are be- 
tween 30 and 45 years of age, your 
qualifications are particularly good. 
If interested, please write me in English, 
Spanish, or Italian including complete 
resumé of school, military (if any), and 
business experience. 

Willy Markert 

Wirtschaftsprifer (accountant) 

Hamburg 20, 

Hellwigstr. 123 

Germany 





Available — Food Technologist. 
Broad and varied experience in tech- 
nical, production and management 
phases of food processing. Relocate 
for top position. 

Reply to: CL-626 Food Processing, 
111 E, Delaware Pl., Chicago II, Ill. 


HELP WANTED. ‘Wanted-Cannery-Ex- 
Perienced man, preferably with B.S. de- 
see. for Plant Superintendent, Tomato 

oducts, Fruit Juices, Jams, and allied 

roducts. Location South America. Good 

owledge of Production Management 
and oratory Procedures Required. 
State age, experience, present occupa- 
tion, present salary. 

a To CL624 FOOD PROCESSING 

1 Delaware Place, Chicago lI, IIl. 





WANTED: 


Technologist 


FOOD PROCESSING has an 
opening on its editorial staff for 
a food technologist with process- 
ing experience or a chemical en- 
gineer familiar with food process- 


ing. 


Engineer or 


Submit resume to: 


H. P. Milleville, Editor 
FOOD PROCESSING 
111 East Delaware Place, 
Chicago 11, Illinois. 


oo, 
a)! 
ite S31 |e 


For design and development work on 
new types of labor-saving food process- 
ing equipment, to be part of our re 
search and development department. 
Our Company is small but unique in this 
field and we have many challenging 
projects under way. This is your oppor- 
tunity to become associated with ‘‘live 
wire'’ organization that has many suc- 
cessful inventions in use by the food 
processing industry. Opportunity is un- 
limited for person with ability and 
imagination. Excellent salary plus many 
other benefits. Located in Mid-West. 
Employment would be constant and not 
affected by defense work. Please furnish 
full particulars. 


Reply to: CL-625 Food Processing, 
11! E. Delaware Place, Chicago 11, Ill. 





Manufacturer's Representative seeking 
grocery product and food lines — pre- 
packaged items, can goods, frozen 
foods, gourmet lines — Knowledge Of 
Chicago and Middle Western Markets 


on a brokerage commission basis. 


Reply to CL 628 FOOD PROCESSING, 
111 E. Delaware Pl., Chicago 11, Ill. 


Production Supervisor 
needed who is experienced. in 


baking, directing personnel, and 
is sanitation conscious. Employ- 
ment with fast growing, aggres- 
sive company in New Orleans, 
selling over a million pounds of 
fruit cake a year. Liberal salary. 
Reply to: CL 627 


Food Processing, 11! E. Delaware PI., 
Chicago II, Ill. 








LABORATORY SERVICES 
for = a FEED, DRUG and 
CAL INDUSTRIES 
Anal Sy Mpiological Evaluation, 
Toxicity Studies, Insecticide Testing 
and Screening, Flavor Evaluation. 
—— Research and Consultation 













MS Tie. 
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CONSTRUCTION MANAGEMENT 





CHAS. T. MAIN, INC. 


Consulting Engineers 


BOSTON MASSACHUSETTS CHARLOTTE N CAROL 





2. 
SEND 
IssNo Free Data 
; ON RESEARCH 
| () FOOD FACTS * a newsletter 
| L) Food Technology 
[1 Pharmacology for your Business 
| CO Food Additives — New Controls 
Poster DD Snreirt ine 


CONSULTING CHEMI 


ESOT pmerirete O10) 
Direct Dialing Area 212 


EQUIPMENT & MATERIALS 


For information concerning an electronic 
device for automatic separation of jars 
and cans with low vacuum, please con- 
tact: Chase Electronics Laboratory, 2631 
Woodlyn Road, Pasadena, California. 


Spray Dryer, 2000#/hr.; steam 
heated five year old Henszey with 
stainless steel collector. Can be 
seen in operation. Henszey Com- 
pany, Inc., Watertown, Wisconsin. 


WANTED 


Contract processing and/or packing. 


We aan fill liquid or semi-liquid prod- 
ucts of all types in 4 oz., 6 oz., 12 oz., 
18 oz., 32 oz. (tall or short), and 46 oz. 
cans, either hot pack or frozen. We 
have a 9,000,000 pound capacity cold 
storage with a range of 30-50° below 
zero, special freezing equipment and 
complete processing facilities. 


Reply to CL 623 Food Processing 
111 E. Delaware Pl., Chicago 11, Ill. 


CHEMICAL ENGINEERS 











new literature 





Laboratory Developments 


Heating element tapes, uniform 
heating up to 450, 2 pp (Bul 4-B- 
1) Glas-Col Apparatus Co. 

6921 on Reader Service Slip, 






Laboratory centrifuges, 16 pp, 
(Cat No. 260) Lourdes Instrument 
Co. 

6922 on Reader Service Slip, 





Laboratory equipment and _ sup. 
plies, 40 pp, (Cat) Scientific Prod- 
ucts 

6923 on Reader Service Slip, 









Relative humidity measurement 2 
pp, (Bul # HHVM) Atkins Tech- 
nical 

6924 on Reader Service Slip. 








Piping, Pumps, Valves, 
Accessories 


Conservation and control of heat, 

informative chats}, (Sarco Case 

history 185) Sarco Co., Inc. 
6925 on Reader Service Slip, 







Plastic tubing transmits food prod- 
ucts}, (Bul T-100) U.S. Stoneware 
6926 on Reader Service Slip. 



































Steam traps, impulse type+, (Bul 
T-1743) Yarnall-Waring 
6927 on Reader Service Slip. 


Pumps, vacuumy, (Cat) Lammert 
& Mann Co., Inc. 
6928 on Reader Service Slip. 


Price list, stainless steel fittings 
and valves, 20 pp, (Booklet) Ter- 
ris 

6929 on Reader Service Slip. 


Clamps for hose or plastic piping, 
2 pp (Bul OEM-1060) Wittek Mfg. 
Co. 

6930 on Reader Service Slip. 


Magnetic metal trap for pipe lines, 
2 pp (Bul 1910D-N) Dings Mag- 
netic Separator Co. 

6931 on Reader Service Slip. 


Knife gate valves, liquid or dry 
applications, 4 pp, (Bul 301) De- 
Zurik Corp. 

6932 on Reader Service Slip. 


Pumps for corrosives, 34 hp, 2 
pp, (Bul 1030-3) Fostoria Corp. 
6933 on Reader Service Slip. 


Miscellaneous 


New line of industrial hand trucks 
of 400- to 1000-Ib capacity*, 4 pp, 
(Bul HTI-1) Harper Trucks 

6803 on Reader Service Slip. 


Athletes (Folder) 
Onox Inc. 


6934 on, Reader Service Slip. 


Foot Factst, 







Two-wheel and platform trucks 
for plants, warehouses, etc. 40 pp, 
(Cat T-60) Fairbanks Co. 5 

6935 on Reader Service Slip. 
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. uf not, 
save with 


"ohmart 


Nuclear Gages for Process 
Measurement and Control! 


Wherever in your processing you 
spend money for heat to thicken, 
evaporate, or dry, Ohmart Nuclear 
Control Systems can earn real 
profits for you. Ohmart gages con- 
trol percent moisture or solids, de- 
grees Baume, or specific gravity 
to narrow limits. You safeguard 
your product quality; avoid “giv- 
ing away” some of your profits. 





Ohmart gage controls evaporator 
output, maintaining optimum den- 
sity. Gage has no moving parts— 
does not contact material. 


EXCLUSIVE OHMART AD- 
VANTAGES: Ohmart gages have 
a precision and repeatability of 
+2% of full scale or better, with 
ranges as narrow as 0.025 s.g.u. 
(4°Be., 5°Tw., 10° API, 5% solids) 
available. Ohmart systems oper- 
ate with high signal-to-noise ra- 
tio; are unique in their stability 
and simplicity. Measuring cell has 
infinite life. Low-drift circuit re- 
quires only 5-minute semi-monthly 
standardization check. Rugged 
gage construction withstands se- 
vere atmospheric and mechanical 
conditions. Installation and main- 
tenance costs are low. Look to 
Ohmart to improve your process 
control. Performance to specifi- 
cation is guaranteed! Write for 
literature. 


THE OHMART CORPORATION 
2234 Bogen St., Cincinnati 22, Ohio 


Engineering Representatives in principal areas 
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"LUBRIPLATE 
LUBRICATES 
EFFECTIVELY 
IN EXTREME 

HEAT’ 


—says KILPATRICK'S BAKERY 
San Francisco and Oakland, Calif. 


‘*We have been using a LUBRIPLATE Lu- 
bricant as an all-purpose grease for over 
four years. Bearing trouble was elimi- 
nated even where we had excessive heat 
conditions, and our bearing replacements 
were cut to a minimum. In all my ex- 
perience as an engineer, I have never 
used a lubricant that gave the excellent 
results accomplished with LUBRIPLATE.” 


KILPATRICK’S BAKERY 
K. K. Weber, Chief Engineer 


GARDLESS OF THE SIZE AND 


TYPE OF YOUR MACHINERY, 
LUBRIPLATE GREASE AND 


FLUID TYPE LUBRICANTS WILL 
IMPROVE ITS OPERATION AND 
REDUCE MAINTENANCE costs. 


LUBRIPLATE is available 
in grease and fluid densi- 
ties for every purpose . 
LUBRIPLATE H.D.S. 
Moror OIL meets today’s 
exacting requirements for 
gasoline and diesel 
engines. 


For nearest LUBRIPLATE distributor see 
Classified Telephone Directory. Send for 
free ““LUBRIPLATE DATA BOOK”... a 
valuable treatise on lubrication. Write 
LUBRIPLATE DIVISION, Fiske 
Brothers Refining Co., Newark 5, N. J. 
or Toledo 5, Ohio. 

















heat nade A 





6937 on Reader Service Slip. 
155 





SATA 


Accurate Temperatures... 
Low Cost... Any Quantity from 
500 to 50,000 Gallons Per Hour! 


STEAM INJECTION 


WATER 
HEATERS 


for high or 
low pressure 
steam 


Direct contact of steam and water in the Pick 
patented mixing chamber produces hot water at the 
desired temperature, and in the required quantity, 
instantly! There’s no time lag . . . no steam wasted 
to maintain heat in stored water . . . steam used only 
as hot water is drawn. Water temperature main- 
tained within 3° plus or minus. Volume adjustable 
from 5% to full rated capacity. Pick heaters re- 
quire no floor space . . . usually installed on wall. 
Whatever your hot water needs are, Pick will do 
it faster, more accurately and at lower cost! 


FREE CATALOG — Contains complete information 
and specifications. Write today to Dept. K. 


PICK Manufacturing Co. 
Water Heater Division 
WEST BEND, WISCONSIN 


Used by America’s Leading Food Processors: 


Central Dairy, Inc. Peters Meat Products, Inc. 
Ft. Wayne, Indiana St. Paul, Minnesota 


Gerber Products Co, 
Fremont, Michigan 


Heublein, Inc. 
Hartford, Connecticut 
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TEMPERATURE INDICATION 


American Instruments have 
every quality required to 
match your process needs 


American Bi-Metal Thermometers make accurate tempera- 
ture readings sharp and sure because: 1) they are precision- 
built for sustained accuracy and 2) have the unique 
Maxivision® dial that eliminates point-of-view differences. 
Stainless steel construction safeguards against corrosion. 
Hermetically-sealed models meet the severest service con- 
ditions. Dial sizes: 2”, 3” and 5”. Temperature ranges to 
suit the application. All types of connections. Stems to 24”; 
wells to fit all lengths. Write for Catalog 155. 


American Temperature and Pressure Regulators give the 
fastest corrective response because: 1) the stem can’t bind 
and retard valve action; 2) a bellows seals off the stem and 
makes practical a nonleaking packless valve. They are pre- 
cision regulators that accurately control your most critical 
temperatures and pressures. Maximum use is made of stain- 
less steel and bronze. Regulator sizes: For temperature- 
4” to 4”. For pressure — 4%” to 2”. Operational ranges: 
Temperatures as low as —15°F. to 50°F.; as high as 
240°F. to 340°F. Pressure—250 Ib. design. Write for Bul- 
letins 114C and 116, 


AMERICAN INDUSTRIAL INSTRUMENTS 
A product of 
MANNING, MAXWELL & MOORE, INC. 


Gauge and Instrument Division « Stratford, Connecticut 
Canada: Manning, Maxwell & Moore of Canada, Ltd., 
Galt, Ontario 
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NO ENVELOPE NECESSARY — FOLD, SEAL, MAIL — POSTAGE PAID 
lf you want more information on ingredients, processes, controls JUNE 1961 


or developments discussed herein, as you read this issue, READER 


ask our READER SERVICE DEPT. . . . use this sheet 


As you read editorial articles and advertisements which interest you, on which you'd like more information... SERVICE 
note key number under each and eircle this number below. Then fill in your name, title, company, main product 

and address at the bottom of this sheet and mail . . . no postage, no envelope necessary. Information will come S$LIP 

to you direct, without obligation. 


Expiration date for these numbers is Sept. 10, 1961. 
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111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 


PUTMAN PUBLISHING COMPANY 


FOOD PROCESSING 


This is a Service for Readers 
— No Obligation 





Change of Address ® Subscription Request Form 
(PLEASE TURN PAGE) 


Postage 
Will be Paid 


BUSINESS REPLY MAIL 


First Class Permit No. 30692 Chicago, Ill. 


FOOD PROCESSING 
PUTMAN PUBLISHING COMPANY 


111 EAST DELAWARE PLACE 


CHICAGO 11, ILLINOIS 


Seal Here 
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Special subscription request-qualification form for use by 


Management and technical men who wish to receive 
FOOD PROCESSING without charge 


. . « fill in form below 












If you are responsible for processing operations, in a management or technical capacity, as 
corporate officer, manager, plant superintendent, food technologist, chemical engineer, chem- 

ist, engineer, or equivalent responsibility . . . in a plant of substantial operations* where food 
processing is an important factor .. . FOOD PROCESSING will be sent to you without 
charge or obligation . . . if you request it. Use form below. 















NEW READER .. .if you qualify as outlined above, FOOD PROCESSING will be sent to you without 
cost or obligation. In requesting, be sure to answer all questions. If your firm is not 
rated or listed in standard references, indicate size of the company by capital rating 
or number of employees. Unless all information is given, magazine will not be sent. 








Please print or type. 







Name 








Company 









Main Product 







No. of Employees or Capital Rating 





Street Address of Company 










Zone No. State 





City 








CHANGE OF ADDRESS... .Use this form to notify us of a change in address. Please answer 
all questions in regard to your new affiliation, and in addition give us your former 
address including company, city and state. 







Please print or type. 


















Former Company Affiliation . Former Address 














Your Name Present Title 









Main Product 





Present Company 





No. of Employees or Capital Rating 









Street Address of Company 












City Zone No. State 







* “Substantial operations" does not necessarily mean an extremely large plant. But requests for the magazine exceed 
supply so we must set standards to insure publication being sent where it can be used to best advantage. 
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Chocolate-flavored 
smoke 


A chocolate-flavored ciga- 
rette, called “AAA,” reported- 
ly is proving popular with 
Japanese smokers. The new 


brand is said to have a soft 
chocolate flavor added to its 
main ingredient — Virginia 
tobacco. Since its introduction 
last yr by the Japan Monopoly 
Corp., sales have added up to 
about five million. 


Diet scheme starves tooth 
decay bacteria to death 


The University of Michigan’s 
dental school has devised a 
new way to kill off one of its 
primary enemies: lactobacilli, 
the bacteria that seem to trig- 
ger the cavity-forming proc- 
ess. The device: starvation. 

The school has developed a 
four-week diet for people that 
eliminates sugars and carbo- 
hydrates on which the bac- 
teria thrive. The corrective 
diet, tailor-made for each per- 
son by a professional nutri- 
tionist, is so finely organized 
that a single cough lozenge or 
candy drop can thwart the 
entire plan and give the lac- 
tobacilli a brand new lease on 
life. 

During the first two weeks, 
the bacteria count normally 
drops from 100,000 per 1 cc of 
saliva to about 2,000. By end 
of four weeks the count may 
even hit zero. After four 
weeks, the patient returns to 
normal eating, because once 
the bacteria are wiped out, 
they tend not to return. 


Was the chefs face red when the eggs turned blue!” 








Next time, he'll use a shortening that has NDGA in it as an Anti-Oxidant. You see, NDGA, which can 
be supplied by Stange in solution with BHA, together with chelating agents affords great stability, and 
no undesirable colors develop. For example, a combination of NDGA and BHA will meet all AOM 
specifications for stability, and the carry-through in food preparation will be completely satisfactory. 

For information on the use of NDGA in combination with other Anti-Oxidants for highly 
effective results, write 


NOW...FOR THE FIRST TIME WM J STANGE C0 
NDGA SOLUTIONS AVA/LABLE oe ® 
AT COMPETITIVE PRICES. 342 N. Western Avenue 


SAMPLES ON REQUEST! Chicago 12, Illinois 


® NDGA is Stange brand name for Nordihydroguaiaretic Acid. 
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What can 
lemon juice 
do for 
mayonnaise ? 


Exchange Lemon Juice, blended with vinegar, 
produces higher active acidity in the water phase 
(and lower in the oil phase ) without excessive 
acid odor. It extends shelf life by improving 
emulsion stability and reducing tendency to go 
rancid. Constituents in lemon juice will tie-up 
metallic ions (such as copper and iron) which 
attack fatty oils of the emulsion. Of course, lemon 
juice improves flavor and adds a saleable 
distinction to your label. 


For 
fruit juices? 


Lemon juice produces a pleasing, well-balanced 
tart flavor and blends well with all fruit juices. 
Besides being a flavor-enhancer, it is nature’s 
finest anti-oxidant, doing the job where other 
chemical anti-oxidants fail. The natural acids 
(citric and ascorbic ) combine synergistically 
with other natural reductants in lemon juice to 

_ increase their anti-oxidant properties. 


For 
your product? 


Send us the coupon today —and let our research- 
ers tell you what lemon juice can do for you. 


eee 


Sunkist Growers 
Products Sales Dept., 720 E. Sunkist St., Ontario, Calif. 
GENTLEMEN: Our product is 





How can lemon juice help? 
NAME 
ADDRESS 
CITY 
STATE 





